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New Profits From 
Vs loli-mm, Ael-t-| am —ja-r-le 


For Fast Selling 
Whole Wheat 


Now you can put better flavor, better keeping quality 
and bigger volume into your whole wheat products. 
International’s ‘‘Bakery-Proved” Whole Wheat 
Flour, made from a special blend of the nation’s finest 
high protein wheats, offers the most in freshness, uniformity, 
volume and strength. It all adds up to greater sales 

for your whole wheat products—new profits for you. 


International’s 
High Protein 
Whole Wheat 


Flour! 










“Bakery-Proved” Whole 

Wheat Flour is ‘cool-ground’ 

to protect the delicate 
wheat flavor. 
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“Bakery-Proved"”—Trademark 
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Master bakers know that the secret of a : 

perfect pie is in the flour blended into 

: p the dough. The master millers at Flour 

- = 7 — = | Mills of America know that the secret of 
. providing uniformly fine flours is : 

= through strict quality control and pre-test- 

ing. That’s why America’s master bakers : 

choose flours by Flour Mills of America. 


Flour Mills of America. Inc. | 


KANSAS CITY « ST. LOUIS * ALVA * ROSEDALE 
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THE 
WM.KELLY 


MILLING 
COMPANY. 





In addition to what a baker pays for flour—he has 
almost twice as much additional invested in each and 
every loaf he bakes. When you think of it that way, 
it is apparent that top flour quality is really inexpen- 
sive. That’s why reliable KELLY’S FAMOUS is 
your best buy. 





Milled exclusively from scientifically 
selected varieties of finest hard wheat. 


under constant Laboratory Control.4 











The WILLIAM KELLY MILLING COMPANY 


Capacity 5,000 Sacks HOTCHINSON, KANSAS Grain Storage 1,000,000 Bus. 
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BEMIS MULTIWALLS ARE RIGHT 
FOR PACKING, HANDLING, EMPTYING 


Outside and in, Bemis Multiwalls are engineered for your benefit ... and 


your customers’. Consider these two important points: 


Outer plies of Bemis’ Ruf-Grip® Paper give you easier handling... safer, 


non-skid stacking and shipping. You and your customers benefit. 


Inner plies of smooth kraft give fast, efficient dumping, with minimum loss 


of flour. Your customers appreciate this saving in labor and money. 


Everybody wins when you pack and ship your flour in Bemis Multiwalls. 


Other Bemis Products for the Milling Industry —Angus Burlap Bags * Osnaburg and Sheeting Cotton 
Bags + Bemilin® Dress-Print Cotton Bags « Consumer-size Paper Bags « Bemis Special Thread and Mainstay Twine, 
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408 Pine Street, St. Louis 2, Mo. 
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Breap production processes be- 
come more exacting every year 

. we have come a long way 
from the early days of sauers 
and barms. This modern day 
complexity demands the finest 
in flour quality. . . milled pre- 
cisely to specifications that in- 
sure reliable performance day 
after day. That is why RODNEY 
flours are so widely used in the 
baking industry. Years of serv- 














ice have proved these fine flours 
give the utmost in dependable 
uniform baking. 
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EY MILLING COMPANY 
KANSAS CITY, U.S.A. 


22,000 CWTS. DAILY CAPACITY + 5,750,000 BUSHELS STORAGE 




















New ‘‘Roses-in-Snow” Cake features hand. 


Again this year, thousands of bakers will profit 
from Roses-in-Snow Cake... the perennial 
Mother’s Day favorite that’s spelled sales success 
since its introduction in 1937. ~ 

The 1957 promotion promises even greater success 
than ever before! The cake itself is topped by a 
hand-decorated rose (step by step instructions 
provided) which you can make as elaborate. . . or 
as simple... as you desire. And a special Mother’s 
Day card, created especially for Roses-in-Snow, 


accompanies each cake, making it a complete and 
attractive gift ‘‘for Mom.” 

To help you sell Roses-in-Snow Cake for Mother's 
Day, a promotion kit is filled with powerful mer. 
chandising aids. You’ll find a parchment doily, a 
full-color poster, window streamer, salesgir]’s 
headband, direct mail postcard, special Mother’s 
Day card and promotion-formula booklet, packed 
with profitable hints and suggestions on how to 
stage your promotion. 











d-ecorated rose and special Mother’s Day card! 

















Decorating Is Made Easy with the step-by-step photos and Attractive Mother’s Day Card makes your Roses-in-Snow 
actions in this special Promotion-Formula booklet. It also Cake a complete ‘‘packaged”’ gift for Mother’s Day. 
ins plenty of tips to help you sell Roses-in-Snow Cakes. Model is wearing a salesgirl headband that’s part of kit. 
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Just Right Setting for your lovely-to-look-at Roses-in-Snow 
Cakes, is this grease-proof doily. It’s also good reminder 
advertising when fastened to walls or windows. 


Bright And Beautiful is this full color Roses-in-Snow poster 
od on baker’s wall. Together with counter (or window) stream- 
it makes your shop headquarters for Mother’s Day Specialties. 






Ask your General Mills salesman 
for your 1957 Roses-in-Snow 
Cake promotion kit. Talk to him 
now to be sure you'll have it 
early enough for proper 
planning. And remember to use 
only Softasilk Cake Flour 

in baking your Roses-in-Snow 
Cakes. . . for lightness, 
tenderness and fine quality — 
cake, after cake, after cake. 


Hard-Selling Newspaper Ad Mats in 1, 2 and 3 column sizes 


4 . . help you get record-breaking sales for your Roses-in-Snow 
Join in!—National Retail Cakes. There’s also a sales-pulling direct mail postcard. 


Bakers Week 
April 29 thru May 4. 


General 


IAKERY SALES SERVICE| Mills 


MINNEAPOLIS 1, MINNESOTA 
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par“... wasn’t more’n a week ago one of the boys was telling 
me about Cream Loaf. . . how it’s milled from honest-to- 
gosh selected wheat any ol’ season! Said he watched the mill 
lab fellows checkin’ it for chemical analysis every batch— 
even running baking tests on it all the time! Said they told 
him that daily samples were double checked by their big con- 
trol lab in Minneapolis, too. Wish I’d remembered how 
earnest he was about how Cream Loaf saved him plenty 
worry in production... how Cream Loaf’s got plenty of tol- 
erance— no horsing around with formulas or mixing time. 
Yeah, and he did brag about how Cream Loaf measures right 
up to his baking skill! Well, I got plenty of baking skill, too. 
... Sure wish I’d bought Cream Loaf!” 
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Comment... 
- - - by Cooley 











Well, spring is springing all over this beauti- 
ful country, and it’s time to start thinking of buns 
in the back yard instead of sandwiches in front 
of the television set. There 
are new ideas being tried by 
those who like to try new 
ideas, and business is good. 

Perhaps that last phrase 
should not be so blunt, be- 
cause business is not particu- 
larly good for bakers in some 
areas. Many wholesalers are 
viewing Spring with an eye 
jaundiced by cheap bread and 
declining route averages. 
Some are thinking they may 
as well accept that cffer and 
move to Florida. 

The retailers seemed to be happy with New 
Orleans and their convention, though. Attendance 
remains at a high level, and the new horizons 
hold no particular bogey-men. Let’s remember 
that optimism breeds success, and there’s a lot 
of money floating around that baking should be 
able to get more of. 

* ob * 


Maybe National Retail Bakers Week and Pic- 
nic Month can help get some of that money. It 
doesn’t cost anything to give these promotions 
a good try, and then another one. 

~ * * 


It’s a favorite trick of promotion-minded bak- 
ers to get the governor or the mayor to publish 
a “proclamation” on some major event like Picnic 
Month or National Retail Bakers Week. It is 
anticipated by John H. Copley, Copley Pastry 
Shop, that the bakers of Visalia, Cal., will have 
little trouble in getting such a proclamation is- 
sued. 


He’s the mayor. 
* * * 


Comment-of-the-month department: “I don’t 
have any problems—I just have a job or two 
that needs to be done.” (Stolen from Robert H. 
Hoffman, Excelsior Baking Co., Minneapolis, 
who dislikes the word “problem” and thinks 
there is no baking ill more sales won't solve.) 


* * * 


For several years there have been various 
voices raised in pointing out that the baking in- 
dustry, the nation’s sixth largest, has been sadly 
lacking in promoting itself. When a company 
once gets started on promoting the baking in- 
dustry, and realizes that as one of its major cus- 
tomers the industry deserves promotion, there is 
hardly any form of advertising that has not been 
found convenient. 

You may recall several months ago one of the 
country’s major milling companies, the Comman- 
der-Larabee Milling Co., painted a huge sign on 
its Kansas City mill pointing out the benefits of 
bread. Another one came to light last month: 
The Chapman & Smith Co., Melrose Park, IIL, 
has a small sign near its office which reaches 
Many thousands of passers-by each month with 
the message that baked foods are nutritious and 
good for them. 


* * * 


Practically every company, whether it be 
bakery or allied, can find some spot on or near 
its plant to devote to this type of advertising. 

ok oe * 


Thanks for reading. See you next month. 
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“It sure has helped the sale of gingerbread 
boys. Not many people have the heart 
to break up a family.” 


Editorials... 


THE PROPER APPROACH 


OLLEGES in 10 western states are conduct- 

ing a five-year study of cholesterol and its 
relationship with diseases of the arteries and the 
heart. The cholesterol-forming characteristics of 
fatty foods, vitamins, age, altitude, climate and 
other factors will be explored by project coopera- 
tors. 

At Oregon State College it is announced that 
the studies will concentrate on the roles which 
certain vitamins may play in the body’s use of 
cholesterol. In a part of the study already com- 
pleted, four women were placed on identical diets 
for 30 days to learn how individual differences can 
cause day-to-day changes in the amount of choles- 
terol found in the blood. Results of the college 
studies will be pooled at the end of five years, an 
arrangement that supports the view of most nu- 
tritional scientists that a long research road must 
be travelled before definitive scientific determina- 
tions can be looked for. 


Early attention will be given to the question of 
what foods are cholesterol forming; whether or 
not some persons assimilate more cholesterol from 
diet than other persons, and why more cholesterol 
is formed in some human bodies than in others. 
Defenders and apologists of fatty foods call for 
findings indicating that fat is not the only choles- 
terol culprit, and this, too, will have collegiate 
study. 





BREAD |S THE STAFF OF LIFE 





“Enriched bread,” says Today’s Health, a pub- 
lication of the American Medical Assn., “deserves 
a prominent place in reducing diets. It is highly 
nutritious. It provides protein of excellent qual- 
ity applicable for all protein needs, growth as 
well as maintenance of body tissues; the B vi- 
tamins, thiamine, niacin, and riboflavin; and the 
minerals iron, calcium, and phosphorus. Enriched 
bread furnishes needed energy, but contrary to 
popular belief it is not fattening. One average 
slice provides only 63 calories. The weight-reduc- 
tion diet may include one to six slices per day, 
depending on the daily allowance of calories. 
Enriched bread is universally liked; therefore 
it lessens the hardship of dieting. It blends well 
with other foods. It affords eating pleasure and 
a sense of satisfaction, and the cost of enriched 
bread continues to be notably low.” 





BREAD IS THE STAFF OF LIFE 





It is most important for Americans to con- 
sider that our national debt of $273 billion is more 
than the combined debt of 75 other nations of the 
world, including Soviet Russia, and that the direct 
and hidden taxes paid by the American people for 
the support of government are greater than the 
combined taxes of those 75 nations.—Sen. Edward 
Martin of Pennsylvania. 


Trade Pulse 











HENRY E. MAGNUSSEN, manager of the 
American Bakeries Co. bread plant in Newark, 
N.J., has been replaced, upon his retirement, by 
DALLAS M. THOMAS, formerly sales manager, 
now acting manager. 


AL LUMLEY has been appointed re- 
gional sales manager of retailing in the 
central division of the William Freihofer 
Baking Co., Philadelphia. Mr. Lumley 
joined Freihofer in 1935 as a route sales- 
man, and has been sales manager in various 
locations since 1939. 


The election of JERVIS J. BABB to the board 
of directors of the American Molasses Co., New 
York, has been announced by ADOLF A. BERLE, 
JR. Mr. Babb is chairman of the board, Lever 
Bros. Co., a trustee of the Bank of New York and 
of the Dry Dock Savings Bank, a director of the 
Green Giant Co., LeSueur, Minn., and of United 
Artists Theater Circuit, Inc., New York. 


HARVIE BARNARD, son of DR. 
HARRY E. BARNARD, one of the founders 
of the American Institute of Baking, has been 
appointed to the newly created position of 
director of food research for the Roman 
Meal Co., Tacoma, Wash. Announcement of 
the appointment was made by CHARLES 
W. H. MATTHAEI, vice president. 


H. V. RATH, accountant for five years for 
Meyer’s Bakeries, Little Rock, Ark., has been 
elected secretary-treasurer of the company, ac- 
cording to an announcement by CHARLES MEY- 
ER, JR., president. 


RICHARD J. GUIDO, formerly with the 
bakery division of the American Machine 
& Foundry Co., has joined the American 
Bakers Cooperative, Inc., Teaneck, N.J., as 
advertising manager. He will assist 
JOSEPH KOZAK, director of merchandis- 
ing, in sales promotion and merchandising 
activities. 


Hathaway Bakeries, Inc., Boston, has elected 
BERNE HORCH as president to succeed S. C. 
CROSBY, who has resigned. Mr. Horch was 
executive vice president. B. DELMORE DOE has 
been named treasurer, JAMES J. DEL MONTE 
as vice president in charge of personnel and 
JOSEPH A. BABEOR as general production man- 
ager. 


P. L. MURPHY, manager of the bread 
plant of American Bakeries Co., Louisville, 
Ky., now retired, has been succeeded by 
WILLARD H. TUCKER, formerly assis- 
tant manager. 


W. E. MOORE has assumed his duties as gen- 
eral manager for the General Baking Co., Wichi- 
ta. He succeeds HAROLD B. WHITAKER, whose 
death occurred March 5. 
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ABA Leaders Warned General 
Prosperity Not Necessarily 
“Sure Thing’ for Baking 


CHICAGO — The general level of 
prosperity of the nation is no iron- 
clad insurance that the baking in- 
dustry automatically will prosper, E. 
E. Kelley, Jr., Butter-Krust Bakeries, 
Lakeland, Fla., president of the 
American Bakers Assn., told the 
ABA board of governors in their re- 
cent meeting at the Hollywood Beach 
Hotel, Hollywood Beach, Fla. 

Roy Nafziger, Interstate Bakeries, 
Inc., Kansas City, Mo., chairman of 
the association, presided at the board 
meetings. 

In his report, Mr. Kelley pointed 
out that while tonnage of bakery 
foods is at an all time high, “the in- 
dustry cannot sit back complacently 
and wait for increased population or 
continued high general income to 
take care of future gains. 

“There is no lessening of competi- 
tion from other foods,” he said. “In 
fact, the tempo is being stepped up 
by other industries. Bakers must 
continue to drive in concert for 
greater per capita consumption if 
we are to continue the gains re- 
corded in the past few years.” 

Mr. Kelley pointed out that while 
tonnage and dollar volume are up, 
the profit structure in the baking in- 
dustry has not made similar gains. 
The drive for greater efficiency and 
increased attention to every possi- 
ble saving must be continued, he 
said. 

Harold D. LeMar, president of the 


P. F. Petersen Co., Omaha, was 
elected a governor-at-large, to suc- 
ceed the late Milton Petersen. The 


board took no action on replacing 
Mr. Petersen as a majority member 
of the AIB board of directors, or on 
replacement of the late Armand 
Hecht, Bristol, Tenn., governor for 
Region 7. Mr. Hecht’s place will be 
filled in the annual election of gov- 
ernors, to be held in a few weeks, 
and the AIB position will be filled 
later in the year. 

Reports on association activities 
were given by committee chairmen 
and staff members. Jake Golman, 
Oak Cliff Baking Co., Dallas, ABA 
vice president, and general chairman 
of the 1957 convention committee, 
reported that plans are progressing 
for the annual meeting to be held 
at the Hotel Sherman in Chicago 
Oct. 19-23. 

The format of the convention will 
be virtually the same as in 1956, he 
said, with the cake branch meeting 


scheduled for Saturday, Oct. 19; re- 
tail branch Sunday afternoon and 
other branch meetings on Tuesday, 
Oct. 22. The board of governors will 
meet Sunday and general convention 
sessions will be held on Monday and 
on Wednesday mornings. The Ameri- 
can Institute of Baking annual meet- 
ing will be held at the institute on 
Monday afternoon, Oct. 21. 

The national affairs committee 
held a meeting prior to the board 
meeting, with chairman George Cop- 
pers, National Biscuit Co., New 
York, presiding. The committee dis- 
cussed a number of matters of par- 
ticular interest to the baking indus- 
try, submitting several resolutions to 
the board for consideration. 

The industrial relations committee, 
headed by A. M. Grean, Jr., Ward 
Baking Co., New York, also met 
prior to the board meetings. In his 
report, Mr. Grean noted that the 
committee now has distributed to 
ABA members terms of 294 wage 
contracts in 170 cities. 

Mr. Kelley reviewed the general 
activities of the Bakers of America 
Program, stressing the steady expan- 
sion in the breadth of the campaign. 
He noted that in the first few years 
of the program, emphasis was shift- 
ed from one type of activity to an- 
other, but that in the past four years 
the drive has been stabilized into a 
continuing broad educational effort. 

Other reports were given by L. E. 


Caster, Keig Stevens Baking Co., 
Rockford, Ill, for’ the baker-dairy 
committee and the American Insti- 
tute of Baking, and Graham Mc- 
Guire, Lakeland Bakeries, St. Cloud, 
Minn., reporting for Fred Cobb, 
Cobb’s Sunlit Bakery, Green Bay, 
Wis., chairman of the baker-miller 
committee who was unable to at- 
tend the board meeting. 

The governors adopted three reso- 
lutions: 

Opposing the elimination of the 
“good faith’ defense from the Clay- 
ton anti-trust act and the Robinson- 
Patman Act. The elimination of the 
defense to persons charged with vio- 
lation of the price discrimination 
provisions of those acts would be in- 
jurious to competition, promote 
monopolies, give rise to uncertainty 
and litigation and generally defeat 
the purposes of the anti-trust laws, 
ABA spokesmen said. 

Urging Congress and the federal 
administration to “curtail federal ex- 
penditures so as to effect a reduc- 
tion in the budget and pave the way 
for eventual tax reduction.” 

Opposing stamp plans or “other 
giveaway plans which would distrib- 
ute food through other than custo- 
mary commercial channels.” The 
ABA noted that several bills have 
been introduced in Congress propos- 
ing various stamp schemes for dis- 
posing of surplus commodities and 
that Public Law 540 contains pro- 
visions authorizing distribution of 
surplus commodities to needy per- 
sons, school lunch programs and 
overseas relief. It was remarked that 
“the administration of these pro- 
grams has been subject to consid- 
erable abuse to the detriment of the 
tax paying public and the food pro- 
cessing industries, including the bak- 
ing industry.” 





Nebraska Commission Seeks Methods 
To Boost Baked Foods Consumption 


LINCOLN, NEB.—At a meeting of 
the Nebraska Wheat Commission 
held in Lincoln recently, representa- 
tives of the American Bakers Assn. 
discussed their efforts to increase the 
demand for wheat food products and 
baked foods in particular. 

E. E. Kelley, Jr., president of the 
American Bakers Assn., who owns 
and operates his own bakery at Lake- 
land, Fla., stressed the importance 
of a coordinated effort by wheat 
growers, millers and bakers to halt 
the declining per capita consumption 
of wheat flour products. Mr. Kelley 
pointed out that the latest USDA 
estimate places per capita consump- 
tion of wheat flour products in 1956 


at 117 lb. compared to 119 Ib. in 
1955 
The problem: An estimated one- 
fourth of the people of the U.S. are 
overweight. Overweight people turn 
to dieting and surveys show that 
many people on diets either remove 
bread completely or drastically re- 
duce their consumption of bread. 
Program Explained 
Dudley E. McFadden, director of 
public relations for the Bakers of 
America Program, explained how the 
American Institute of Baking educa- 
tional program was established with 
a field staff of seven home economists 
to work with educational and private 
(Continued on page 50) 
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New England 
Bakers Finish 
Reorganizing 


BOSTON—The committee appoint. 
ed last November to reorganize the 
by-laws, physical areas and govern. 
ing structure of the New Englanj 
Bakers Assn. has completed its work 
according to William F. Goodale, Jr, 
president. John R. Nissen is com. 
mittee chairman, T. J. McArdle, Ar. 
vid C. Marcuson, Fred G. Stritzinger 
annd Carl W. Swanson are members. 

The reorganization covers three 
major points: 1. A new set of by-laws 
to outline policy and administration 
of the association; 2. A definition of 
areas throughout New England, and 
3. Selection of a board of governors 
and alternates to represent the asso. 
ciation and to carry on constructive 
industry work in each one’s respec. 
tive area. 

In commenting on the work of the 
committee in a letter to members 
President Goodale said, ‘I am conf- 
dent that as you consider the work 
accomplished by the reorganization 
committee you will agree that selec. 
tion of such an influential board of 
governors representing all sections of 
New England gives every reason for 
optimism for the future outlook of 
the association. The committee has 
done an excellent job, and each mem- 
ber has contributed much time and 
thought to this work. They deserve 
the thanks of the entire membership. 
By the same token I am equally sure 
that the new board of governors will 
bring to association activities an en- 
thusiasm and an industry program 
upon which much future good for 
NEBA membership will be accomp- 
lished.” 


New Dues Schedule 


Baker members will be particular- 
ly interested in the new schedule of 
dues. These are based on the individ- 
ual baker’s total dollar volume of 
business, and as bills for dues are re- 
ceived it will (following the pattern 
of ABA) be the baker’s own personal 
responsibility to pay dues according 
to the yearly volume of his business. 

Dues are increased considerably 
over the old for two reasons, ex- 
plained Mr. Goodale: 1. Increasing 
costs and plans for greater activity 
make it essential that more income 
be raised to permit the association to 
function as the bakers wish; 2. In 
the belief that the present member- 
ship will show its faith in the new 
board of governors and the plans that 
are being developed for greater godd 








ABA GOVERNORS MEET—The spring meeting of the board of governors 


of the American Bakers Assn. was held in Hollywood Beach, Fla., recently. 
In the picture at the left above, the meeting is being called to order by the 
chairman of the ABA, Roy Nafziger, Interstate Bakeries, Inc., Kansas City. 
Other officers are Harold Fiedler, Chicago, secretary; E. E. Kelley, Jr., But- 
ter-Krust Bakeries, Lakeland, Fla., president; William M. Clemens, Trausch 





Baking Co., Dubuque, Iowa, treasurer; Jake Golman, Oak Cliff Baking Co, 
Dallas, vice president. In the center are governors Arthur Vos, Jr., Mackleit 
Baking Co., Denver, and C. J. Patterson, C. J. Patterson Co., Kansas City 
At the right are J. O. Shuford, Columbia Baking Co., Atlanta, Ga.; Albert 
Gordon, Gordon Bread Co., Los Angeles, and Charles J. Regan, Interstate 
Bakeries Corp., Chicago. 
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U.S. BAKERS PROTEST 
BREAD IMPORTS 


WASHINGTON — Bakers in New 
york, Michigan and northern Maine 
have complained to congressmen 
about the unfair competition of Cana- 
dian-made bread which comes into 
the U.S. duty free. Because the Cana- 
dian bakers can buy flour more 
cheaply than their counterparts in 
the border states, the bread is under- 
selling the U.S. product. 





to the individual member and the in- 
dustry as a whole. 

‘It means,” said Mr. Goodale, “that 
every member is being asked to ‘go 
along’ with the new administration 
to give it an opportunity to plan and 
work for the good of the industry in 
New England—and then to see if 
what is accomplished is worth the 
cost.” 

Mr. Goodale concluded his letter to 
members with the statement that the 
allied division of NEBA is so im- 
portant to the successful carrying out 
of the association’s work that plans 
for the development of the branch 
are still in progress. 
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SBA Meeting Told Ways Research 
Must Develop to Improve Baking 


ATLANTA—Among several note- 
worthy speakers who addressed the 
convention of the Southern Bakers 
Assn. at St. Petersburg, Fla., March 


28-30 were Warren Whitney, Bir- 
mingham, Ala. business executive, 
and Albert R. Fleischmann, vice 


president and general sales manager 
of the Fleischmann Division of 
Standard Brands, Inc., New York. 

William P. McGough, chairman of 
the board of SBA, presided. Mr. 
Whitney, who is vice president of 
James B. Clow & Sons, Inc., spoke 
on the subject “The Seventh Inning 
Stretch,” in which he discussed sev- 
eral aspects of business, industry, 
industrial and public relations and 
sales. 

Mr. Fleischmann addressed the 
annual business meeting of the con- 
vention March 29 on the topic “In- 
suring the Future Through Re- 
search.” By way of introduction Mr. 
Fleischmann made the _ statement 
that, in his opinion, “Every problem 
which the baking industry must face 





Interstate Elects 
John R. Dow 


New President 


KANSAS CITY — The Interstate 
Bakeries Corp. board of directors 
March 26 announced the election of 
Ralph Leroy Nafziger, its president 
for 27 years, as chairman of the 
board and of John R. Dow, execu- 
tive vice president, as president. 

Rounding out his 50th year in the 
baking business, Mr. Nafziger retains 
the title of chief executive officer, 
devoting his attention to new prod- 
ucts, baking techniques, and further 
development of the organization he 
founded in 1930. As chairman of the 
governing board of the American 
Bakers Assn. for his second term, 
Mr. Nafziger will continue as the 
top leader of the nation’s entire 
baking industry. 

The new Interstate chairman en- 
tered the baking business in 1905 
when, as a student of architecture, 
he was informed his father’s bakery 
in Kansas City, Mo., had gone bank- 
tupt. He left school and took over. 
Within a few years he had paid off 
his father’s debts and began expand- 





Ralph L. Nafziger 


ing until, in 1930, Interstate Bak- 
eries Corp. was formed with him as 
president. 


Executive vice president for 10 
years, Mr. Dow will continue to di- 
rect production and marketing oper- 
ations for the corporation which last 
year passed the $100 million marker 
in sales in its 22 bread and 6 cake 
bakeries and 114 sales branches, em- 
ploying 6,521 persons. 

Mr. Dow’s association with Mr. 
Nafziger dates back to the early 
twenties when as a young Army flier 
he became Mr. Nafziger’s personal 
pilot. In 1927, after Mr. Nafziger 
purchased the Schulze Baking Co., 
Mr. Dow became Kansas City super- 
intendent. Later, he became general 
production manager. 


In 1935, Mr. Dow became general 
sales production manager of Inter- 
state Bakeries Corp. He was elected 
vice president in 1940, a director in 
1943, and executive vice president in 
1947. He lives in Kansas City, the 
national headquarters of Interstate 
Bakeries Corp. He is a director of 
the United States Cold Storage 
Corp., and of the Economics of Dis- 
tribution Foundation. He is a mem- 
ber of the national affairs commit- 
tee and serves as an alternate gov- 
ernor of the American Bakers Assn. 





John R. Dow 


in the years ahead can be solved 
more easily by organized research.” 

“Practically everything we do is 
a suitable subject for _ scientific 
study,” said Mr. Fleischmann, “and 
a research policy adequate to protect 
the future of the baking industry 
should cover every step in the pro- 
duction, distribution and consump- 
tion of baked foods. 


Needs Constant Study 

“As all of you know, product re- 
search itself can cover a wide range 
of activities. For example, a rounded 
product research program should in- 
clude constant study into how to 
give your products better keeping 
qualities, better shipping qualities, 
better appearance, better taste, bet- 
ter eating qualities and better nu- 
tritive qualities. 

Mr. Fleischmann then spoke of 
i1esearch into product eating quali- 
ties: 

“In that connection, it is good to 
see the increased interest on the 
part of bakers and allied companies 
to find just what it is that gives a 
product the ‘certain something’ that 
makes the customers reach for it 
again and again. To put it another 
way: ‘Just what is it that induces 
and enables a consumer to eat more 
of one baked food and less of an- 
other?’ ” 


At one point Mr. Fleischmann 
spoke of nutrition research: 

“Continuing research into the nu- 
tritive values of baked foods is an- 
other ‘must’ if the future of the 
baking industry is to be protected. 
Even among the far-sighted bakers 
who waged the good fight for enrich- 
ment, there is a tendency to rest on 
hard-won laurels, to bask in the re- 
flected glory of such tributes as the 
one paid to them by a president of 
the American Medical Association 
when he said: Our nation owes a 
debt of gratitude to the scientists, 
the doctors, the millers, and the 
bakers of America who voluntarily 
brought to the people one of the 
most significant contributions to bet- 
ter health in our generation. 


Fast-Moving Science 


“It may be unfortunate, but it 
certainly is true, that the science of 
nutrition is moving forward at such 
a fast and furious clip that today’s 
food ‘heroes’ can quickly become to- 
morrow’s ‘villains’—often because of 
inadequate information from which 
erroneous conclusions are premature- 
ly drawn. 

“As anyone knows who follows the 
food and diet articles in our news- 
papers and magazines, even the most 
basic foods are being questioned for 
one thing or another. Let us not 
forget that only 15 years ago bread 
itself was being attacked as a food 
‘villain.’ And while it is true that 
enrichment finally got bread out of 
the dog house, and that no reputable 
scientists have seriously attacked it 
since, it would not be safe to assume 
that the truce will last forever. 

“Sooner or later some scientists 
may announce something or other 
that will become grist for the propa- 
ganda mills of white bread’s food 
faddist enemies. That will be the day 
when bread’s defenders must be 
armed with research information 
that will enable them to refute or 
take advantage of the new develop- 
ment. 

“The front line of this defense is 


the research department of the 
American Institute of Baking,” said 
Mr. Fleischmann. 

Mr. Fleischmann also covered some 
of the aspects of market research 
and what he termed “motivational 
research” as follows: 

“The next type of scientific study 
that can help insure the baking in- 
dustry’s future is market research, 
the type of investigation that at- 
tempts to discover ‘what’ and ‘where’ 
the consumer is buying. 

“The widespread interest bakers 
have shown in our own consumer 
panel reports proves that the bak- 
ing industry needs, and should have, 
more market survey information at 
the regional and national level. The 
type of questions that were asked 
when our panel reports were pre- 
sented also proves that bakers are 
becoming more and more interested 
in ‘why’ the consumer does what 
she does. In other words, after be- 
ing shown ‘what’ Mrs. Housewife 
purchased, and ‘where’ she purchased 
it, they wanted to know ‘what’ moti- 
vated her purchases. 

“The answer to this question, of 
course, can only be obtained through 
motivational research, and that in- 
volves a different approach to the 
members of a panel than was used 
in our reports. A motivational study 
does not stop with surface prefer- 
ences. It digs deep into the reasons 
for those preferences, bringing us far 
beyond the consumer’s economic 
status and into his cultural and 
psychological background. 

“I admit this is rather strange 
territory for the average baker or 
the average allied tradesman. But 
strange or not, it is territory that 
must be explored if bread is to main- 
tain its time-honored position as The 
Staff of Life. 

“In conclusion, I should like to say 
that no matter what type of human 
research or product research we are 
considering, the one indispensable 
element that must be brought to 
every research project is an open 
mind, a willingness to accept the 
truth, even when it may seem to 
hurt,” said Mr. Fleischmann. 

Other speakers at the SBA con- 
vention included George N. Graf, 
head loafer of the Royal Order of 
Loyal Loafers, and general manager, 
Quality Bakers of America Coopera- 
tive, Inc. 

Bakers and allied tradesmen en- 
joyed a variety of activities, includ- 
ing shuffleboard, golf, swimming, 
and sightseeing trips throughout the 
area. One of the highlights of the 
convention was a cocktail hour and 
reception March 28 for Benson L. 


Skelton, SBA president, and Mr. 
McGough. 

J. C. Granda, Holsum Bakers, 
Tampa, Fla. was general conven- 


tion chairman. Mrs. Granda was 
chairman of the ladies entertainment 
committee. 





BREAD |S THE STAFF OF LIFE 


Potomac Bakers Cancel 


Summer Convention 


BALTIMORE, MD.—The summer 
convention of the Potomac States 
Bakers Assn. has been cancelled for 
1957 by action of the executive com- 
mittee. The committee emphasized 
that cancellation is for the “summer 
convention of 1957 only,” originally 
scheduled for June 23-26. 
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ARBA Convention Told to Set Sights 
On $2 Billion Industry Within Decade 


By FRANK W. COOLEY, JR. 


American Baker Editorial Staff 


NEW ORLEANS—tThe retail seg- 
ment of the baking industry has 
reached the billion dollar mark, and 
the president of the Associated Re- 
tail Bakers of America set his asso- 
ciation’s sights on a two billion dol- 
lar industry within a decade. 

One of the largest attendances in 
recent years marked the 39th an- 
nual convention and exhibition of 
ARBA as Walter R. Schuchardt, 
Lake Forest Pastry Shop, St. Louis, 
president of the association, opened 
the first business session with these 
predictions. Taking the census of 
manufactures as a base point, with 
$862 million in retail sales in 1954, 
Mr. Schuchardt added the volume of 
the multiple-unit installations and 
the on the premises baking in super- 
markets to substantiate his billion 
dollar total. The decline in the num- 
ber of retail bakeries from 19,500 in 
1948 to 19,034 in 1954 was termed 
“not alarming.” 

The ARBA president continued his 
discussion in an optimistic vein 
around “more—more families, more 
people, more money to spend, more 
willingness to spend it, more wants, 
more and newer kinds of consumer 


goods.” 
Mr. Schuchardt traced the ad- 
vancements in food science, which 


have kept pace with advancements 
in other technologies, and predicted 
the retail baker would continue to 
adapt himself to changing methods 
of marketing and product prefer- 
ences. 

Baker May Change 

There will always be a retail bak- 
er, he said—but there may not be 
the same kind of retail baker in the 
future. 

One of the difficulties that Mr. 
Schuchardt found in the future for 
the small retail baker is the difficul- 
ty of maintaining variety. ‘The auto- 
mobile has allowed the housewife to 
go by the corner store to the super 
market because she feels she can do 
better there, not necessarily price- 
wise, but for greater variety. This 
variety has not been left out of the 
smaller bakery showcases from any 
lack of desire to offer it, but often 
because larger varieties are difficult 
to produce in a small shop with one 
or two men because of the increased 
labor costs and a possible increase 
in sales. Therefore, this type of bak- 
er is forced to reduce his variety and 
consequently, Mrs. Homemaker shops 
elsewhere.” 

The ARBA president mentioned 
that the retail baker should face 
the facts regarding packaged cake 
mixes. He quoted the Grocery Manu- 
facturers of America Association to 
show that the baking mixes are 
largely new business. “When you 
stop to consider that today there are 
some 600,000,000 cakes baked with 
cake mixes each year, and that dur- 
ing this same time cake flour busi- 
ness has given up only a volume equal 
to 150,000,000 cakes, it is plain to 
see that approximately three-quar- 
ters of the industry volume is new 
business,” Mr. Schuchardt said. 

In his opinion the cake mix busi- 
ness “does not seem to have affected 
the retail bakers business too ser- 
iously. I would not go so far as to 
say this helped.” 

Mr. Schuchardt quoted the U.S. 


Census of Business showing that the 
annual sales volume of single unit 
retail bakeries was $862,290,000, 
which is some $300,000,000 over the 
1948 figures. 

Mr. Schuchardt mentioned a book- 
let released by Dodge & Alcott, Inc. 
entitled “The Changing World of 
Food.” He read from the booklet to 
show that 20 years ago an hour’s 
take-home pay would buy one of the 
following: 5% loaves of bread, 4% 
lb. of steak, 342 qt. of milk or 1 doz. 
oranges. The average person con- 
sumed each year 20 lb. oranges, 14 
lb. chicken, 318 eggs, 59 lb. beef, 27 
lb. tomatoes and 9 lb. ice cream. 

Mentioning that most of these 
foods had to be prepared at home 
using laborious methods and taking 
long hours, Mr. Schuchardt pointed 
out that today these foods are 
canned, frozen, ready-mixed, pre- 
cooked and packaged. As for kitchen 
time, for a day’s food involving a fam- 
ily of four, for each 5.5 hours used 
previously in preparing food at home, 
today’s housewife spends 1.6 hours. 

Today an hour’s take home pay 
will buy 10 loaves of bread, 2 lb. 
steak, 7 qt. of milk or 3 doz. oranges. 

The average person consumes per 
year 58 lb. oranges, 23 lb. chicken, 
405 eggs, 72 lb. beef, 53 lb. tomatoes 
and 17 lb. ice cream. 

“We must be fully aware of this 
competition for Mrs. Homemaker’s 
food dollar on every hand and we 
bakers must do everything in our 
power to compete for it in every 
way,” Mr. Schuchardt said. “We can- 
not do this singlehanded; we must 
combine our efforts and work at the 
right time in the right places.” The 
need for a strong national organiza- 
tion was pointed up as the primary 
force which will help accomplish 
these ends. 

Also appearing on the morning 
session March 18 were Charles J. 
Schupp, Schupp’s Pastry Shop, Wash- 
ington, D.C., first vice president, who 
acted as the session chairman, and 
N. F. DeSalvo, DeSalvo Bakery, 
Harvey, La. General Convention 
Chairman William Wolf, Wolf’s, Inc., 
Lafayette, La., president of the Tri- 
State Bakers Assn. brought greet- 
ings from his organization, as did 
representatives of the national 
groups. George Chussler, Bakers 
Weekly, Chicago, an honorary direc- 
tor of ARBA, outlined the history 
of the association and urged greater 
effort to increase membership of 
ARBA with its consequent increase 
in strength before industry and gov- 
ernment. “ARBA was born of neces- 
sity,” Mr. Chussler said, “and the 
team has been performing well in 
keeping the association strong.” 

Three major problems in Washing- 
ton confronting the retail baker were 
detailed by the ARBA general coun- 
sel, William A. Quinlan. 


Wage, Hour Law 

These problem areas include: 

The revision of the wage and hour 
law, with the possible removal of the 
local establishment exemption, which 
since the beginning of the wage and 
hour legislation has kept retailers 
from being affected by minimum 
wage and maximum hour require- 
ments. Mr. Quinlan outlined the ef- 
fort being made to protect the re- 
tailer, saying that wages are already 
well above legal minimums, and the 
nature of the retail operation often 





Charles J. Schupp 


requires longer hours. The possibility 
of removal of this protection is 
more serious this year, Mr. Quinlan 
feels. 

Considering the size of the govern- 
ment budget this year, Mr. Quinlan 
also said the retail association is co- 
operating with many others in an ef- 
fort to come up with practical pro- 
posals for cutting government bud- 
get this year. 

Another cooperative venture is in 
the direction of tax relief for the 
small businessman. He described a 
bill already introduced in the legis- 
lature which permits a business man 
to deduct 20% of his net earnings 
from tax in order to provide addi- 
tional investment in his business. An 
estate tax change would allow 10 
years to pay the estate taxes, so the 
business would not have to be sold 
in order to pay taxes. Speaking for 
the American Bakers Assn. and the 
Bakers of America Program, Lewis 
G. Graeves, Chas. Schneider Baking 
Co., Washington, D.C., also stressed 
the importance of cooperation of all 
segments of the baking industry. 

The need for expanding volume 
was cited by Mr. Graeves as of ex- 
treme importance to both retailers 
and wholesalers. “Ours is a mutual 
problem of getting a merited greater 
share of the dollar that the con- 
sumer spends for food,” Mr. Graeves 
said. “This is a task for every mem- 
ber of our industry, for expansion of 
our markets can only come from in- 
dustry action.” 

The ARBA executive then detailed 
the many situations in which con- 
sumer education and promotion are 
building a more receptive feeling 
toward bakery foods. 

Another association representative 
was Harold L. Freund, Freund Bread 
Co., St. Louis, recently-elected presi- 
dent of the American Society of 
Bakery Engineers. Mr. Freund used 
the “creed” of the bakery engineers 
to explain that his society makes no 
distinction between different 
branches of the industry and said 
ASBE would welcome retailers into 
the society, which now has over 3.000 
members. 

The keynote address was delivered 
by Dr. Paul J. Mundie, of Humber, 
Mundie and T. McClary, Milwaukee. 


A consulting psychologist, Dr. Mup. 
die described the pitfalls a busines 
executive may fall into as he fails 
to delegate authority and labor. 


Retail Bakers Week Set 

Retail bakers saw one of the most 
important presentations to feature ap 
Associated Retail Bakers of America 
convention for many years take place 
during the afternoon session March 
19, when association officials de 
scribed National Retail Bakers Week 
using a “jamboree’”’ atmosphere tp 
illustrate the tremendous amount of 
point-of-sale, promotion and produc. 
tion information available to help re 
tail bakers capitalize to the greatest 
extent on the week. 

An attendance of bakers second 
only to the giant St. Louis exposition 
a few years ago was recorded during 
the annual meeting here. Registra. 
tion was approximately 1,500. 

The retail segment of the baking 
industry is concentrating heavily on 
the week’s promotion, set for April 
29-May 4. To get the program under 
way, the chairman of the demonstra- 
tions committee, Dominic Ancona, 
Broadmoor Bakery in New Orleans, 
introduced Gordon Nash, a director 
of the ARBA and owner of the Pris. 
cilla Bakery, St. Bernard, Ohio, and 
Tom Scheuermann, ARBA field rep- 
resentative and coordinator of the 
National Retail Bakers Week. 


The ballroom of the hotel was dee- 
orated with plastic flags, window 
streamers and balloons intended to 
be used as promotion material for 
the week. Barney Schmitzer, ARBA 
display director from Pittsburgh, Pa, 
said “Let’s make it a real sell-a-bra- 
tion,” as he described the materials 
available. 


“The retail baker is one of the few 
merchants who does not sell branded 
merchandise,” Mr. Schmitzer said, 
“and he cannot benefit by the pre- 
selling the regular retailer of brand- 
ed merchandise gets by national ad- 


TAX RELIEF—Above, left to right, 
are William A. Quinlan, general coul- 
sel and Washington representative, 
Associated Retail Bakers of America, 
and ARBA’s president, Charles J. 
Schupp, Schupp’s Bakery, Washing- 
ton, D.C., bringing appreciation of 
retail bakers to Rep. Tom Curtis (8 
Mo.), sponsor of the small business 
tax relief bill H. R. 5735. Mr. Curtis, 
a member of the House Committee 
on Ways and Means and the Joint 
Economic Committee, introduced and 
is urging hearings on the measure, 
which includes proposals supported by 
ARBA and associations in many other 
industries. 
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yertising. For that reason the retail 
paker is not as advertising conscious.” 
Mr. Schmitzer described the promo- 
tion kit of publicity materials for 
use by groups and said that all of this 
material was being sent to every 
known retail baker whether he is a 
member of the association or not. 

Mr. Schmitzer explained that the 
daily feature idea which was used 
during the original bakers’ weeks 
years ago had been revised so that 
now there is a group of features 
which allows the individual baker to 
run his special when he wishes. 


During the production phase of the 
afternoon all of the ARBA specials 
were explained and displayed. One 
of the most unusual features is a 
ribbon chiffon cake which contains 
an already-baked cake section of a 
contrasting color. Other items were 
assorted dinner rolls, muffins, variety 
preads, pies and a honey nut coffee 
cake. The bakery demonstrators who 
participated in the session on retail 
bakers week included Frank Clegg, 
Durkee Famous Foods, Chicago; Fred 
A. Grimmig, Jacques Pastry Shop, 
Miami Beach, Florida; A. J. Forsman, 
Red Star Yeast & Products Co., Mil- 
waukee; A. Jansma, Swift & Co., Chi- 
cago; Larry Leete, Wilson & Co., 
Chicago; Charles Waychoff, Procter 
& Gamble Co., Cincinnati; B. R. Kra- 
mer of the same firm, and Fred 
Wheeler, Armour & Co., Chicago. 


During the production session it 
was pointed out that the housewives’ 
idea of a flaky crust does not neces- 
sarily coincide with the bakers’ idea. 
Mr. Wheeler mentioned that the pie 
crust should be crisp and tender and 
pointed out that a much drier and 
better tasting bottom crust can be 
obtained by partially baking the bot- 
tom crust. Then the fruit is added 
and topped with raw dough and 
baked in the normal fashion. 


Demonstrations Open Convention 
Another one of the capacity audi- 
ence demonstration sessions was 
held as the first portion of the Asso- 
ciated Retail Bakers of America 
program. 


Included were discussions on the 

French bread of the type for which 
New Orleans is famous, wine cakes, 
whipped cream varieties and other 
subjects of interest to the retail 
baker. In charge of the program 
were: Dominic Ancona, Broadmoor 
Bakery, chairman; LeRoy Blount, 
Anheuser-Busch, Inc., co-chairman; 
Laurent Moecklin, Swiss Confec- 
tionery, and William E. Scheel, 
Scheel’s Quality Pastry Shop, all of 
New Orleans. 


Andreas F. Reising, Sunrise Bak- 
ery Inc., New Orleans, in discussing 
the New Orleans French bread, said 
that he feels the product is worth 
the attention of all bakers. For 
French bread and hard rolls his ma- 
terial cost runs 8% to 18% of his 
selling price, which he feels is about 
a low as any product in the baked 
foods line. Mr. Reising gave two or 
three formulas for making the prod- 
uct and hints for its production. He 
feels that about 4¢ per Ib. is the 
average cost for a normal formula 
including only flour, water, yeast, 
salt, a small amount of shortening 
and yeast food. For instance, for 12 
lb. 8 oz. flour and 8 Ib. water, 4% oz. 
of yeast and 4 oz. of salt, 2 oz. of 
shortening and 2% to 3 oz. yeast 
food were used. He said that flour 
Protein under 10% has been used 
Successfully, saying that a flour 

d be used which is not too 
strong. He related some experience 
with the Southwestern flour of 12% 
motein which was not suitable. He 
‘id that the operator has to be 
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“right on the head” with his fermen- 
tation time. 

The keeping quality is relative de- 
pending upon the humidity, Mr. Reis- 
ing said, but generally the keeping 
quality is poor. 

Anthony Wehl, Frank Baehr & 
Son Bakery, New Orleans, talked 
about the production of the small 
wine cakes which use any basic cof- 
fee cake dough with the addition of 
three or four eggs per lb. and soaking 
them for 20 minutes in a syrup made 
of water, sugar and ten drops of 
concentrated anise oil. 

The cakes are soaked in this syrup 
after they have cooled to hand tem- 
perature after being baked at 400° 
for about 30 minutes. He warned 
that the fluted molds for the cakes 
should not be washed after use 
since the grease that has to be used 
on them causes shinkage and dulls 
the surface of the cake. The molds 
are merely wiped carefully with a 
cloth. 

Mr. and Mrs. Samuel Bellotti, Bel- 
lotti’s Bakery, Pittsburgh, Pa., dis- 
cussed whipped cream cakes. They 
mentioned that in the past ten years 
of experience with whipped cream 
in baked foods, their use of whipped 
cream has increased from one quart 
a day to 80 gal. a week. The use of 
this material costs only a fraction 
of a cent additional per item but 
adds a considerable amount to the 
price, almost double in most cases 
in Mr. Bellotti’s market. 

“We can duplicate any item in the 
bake shop and use whipped cream in 
it,” Mr. Bellotti said, ‘““except perhaps 
sweet yeast goods, and we can get 
twice the price for the item when 
whipped cream is used.” 

“Every baker becomes connected 
with some specialty, it seems, wheth- 
er he tries to or not,” Mr. Bellotti 
said, “and in our case it is the use of 
whipped cream.” Production hints 
given by Mr. and Mrs. Bellotti in- 
cluded the advice to buy the cream 
a day ahead and store it as close to 
36° as is possible. His formula for 
whipped cream includes 1 gal. of 40% 
whipped cream, 12 oz. granulated 
sugar, 2 oz. of stabilizer, 1 oz. of 
vanilla. It is mixed for about 20 
minutes on second speed and will 
keep for a week he said. 

Other demonstrators during the 
afternoon included George Aiavola- 
siti, Ace Bakery, New Orleans, who 
showed how the air brush could be 
used successfully by the retail baker 
for cake decorating, and K. A. Ding- 
eldein, Four Seasons Pastry Shop, 
New Orleans, who spoke on the pro- 

(Continued on page 15) 


CONVENTION PLANNERS—Pictured above are those who attended a 
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Associated Retail Bakers of America 
Officers and Directors, 1957-58 


PN 6s v5 bev cesen Charles J. Schupp, Schupp's Pastry Shop, 


First Vice President............ Paul M. Baker, Jenny Lee Bakery, 


Second Vice President....... L. Carroll Cole, Cole Bakeries, Inc., 
Muskegon, Mich. 

Third Vice President......... Herman Schoen, Perfection Bakery, 
Hillsboro, Ore. 

A eee William F. Thie, Virginia Bakery, 


Directors—3 years 


TET TT TTT ET CTETT Te TO TTT Ohlin's Bakery, 


De DS ov See es nb erWenertidegebanea DeSalvo Bakery, 


See See es ar National Bakery, 


ee TID. fea iio ck cme tees bees Kleczewski Bakery, 


ee Oe IN 6 seni cnn wi Pedewee auwees Bergman's Bakery, 
Director—| year 
(to fill unexpired term of Richard Methven) 


PIN IN 2c 23s ae doe ee tis eae Meier's Bakery 


Washington, D.C. 


McKees Rocks, Pa. 


Cincinnati, Ohio 


Belmont, Mass. 
Harvey, La. 
Albuquerque, N.M. 
Chicago, Ill. 


Millvale, Pa. 


Paterson, N.J. 








ARBA Convention Sidelights ... 


The social portion of the Associ- 
ated Retail Bakers of America pro- 
gram got under way Sunday evening 
with a cocktail hour in the hotel 
through the courtesy of the Wesson 
Oil & Snowdrift Sales Co., New Or- 
leans. This was followed by a get- 
acquainted dinner party and dance 
in the Grand Ballroom. 


During each morning a cake dem- 
onstration was held under the direc- 
tion of Mrs. H. P. Henderson, Hen- 
derson School of Cake Decorating, 
Jacksonville, Fla., prior to the regu- 
lar session. 


A ladies luncheon and _ fashion 
show was held in the famous Blue 
Room of the Roosevelt Hotel. On the 
committee were Mrs. N. F. DeSalvo, 
DeSalvo’s Bakery, Harvey, La., and 
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recent meeting of the New York Association of Manufacturing Retail Bakers, 


Inc., to appoint committee members and develop plans for the 1958 ARBA 


Convention and Exposition in New York City. Seated, left to right, are: 


Peter J. Braida, editor, American Independent Baker; John Benkert, Ben- 
kert’s Bakery, Great Neck; John Selig, Holiday Bakery, Freeport; Jack 


Stroell, Stroell’s Bakery, Bronx. Standing are: Henry Hoer, Hoer’s Bakery, 


Bronx; Otto Schimmel, Brooklyn; Max Menger, Menger’s Bakery, Yonkers; 
Gerry Kirk, Standard Brands, Inc.; Fritz Weber, Ovenfresh Bakery, Bronx; 


Paul Miklusak, Royal Bakery, Bronx; Leo Fischer, Fischer’s Bakery, Corona. 


Mrs. George Weill, Charles Dennery, 
Inc., New Orleans. 
e 

A closed session of the multiple 
unit operators of the ARBA was held 
at Kolb’s German restaurant during 
the convention under the chairman- 
ship of A. J. Binder, chairman of the 
Jos. Binder Bakery in New Orleans 
and Royce A. Fincher, Swift & Co., 
New Orleans, co-chairman. 

Speaking on subjects such as ad- 
vance store orders, sales contests and 
“self preservation of the multi unit 
baker” were Donald D. Entringer, 
McKenzie’s Pastry Shops, New Or- 
leans, La.; L. Carroll Cole, Cole Bak- 
eries, Muskegon, Mich.; Hugo Bom- 
berg, Bomberg’s Better Bakery, West 
Allis, Wis., and Fred F. Ecker, Burny 
Brothers Bakery, Chicago. 

* 

So that separate products of the 
baking industry could be more effi- 
ciently demonstrated, one of the bak- 
ing demonstrations was divided into 
three groups. The following men dis- 
cussed the items listed: 

Assorted Puff Pastry, George Rich- 
ter, Wesson Oil & Snowdrift Sales 
Co., New Orleans, La.; Assorted Cof- 
fee Cakes and Fillings, Fred Smedley, 
Charles Dennery, Inc., New Orleans, 
La.; Miniature Coffee Cakes, Hay- 
ward McClellan, Standard Brands, 
Inc., New York, N. Y.; Assorted Fried 
Cakes, John Mock, Anderson, Clay- 
ton & Co., Food Division, Dallas, 
Texas; Specialty and Party Breads, 
Art Forsman, Red Star Yeast & 
Products Co., Milwaukee, Wis.; Dark 
Breads, Charles Smith, Pillsbury 
Mills, Inc., Minneapolis, Minn.; Chif- 
fon Cakes, Harmison E. Hale, General 
Mills, Inc., Minneapolis, Minn., and 
Assorted Pies, E. S. Martin, Russell- 
Miller Milling Co., Minneapolis, Minn. 

a 


Another feature of the ARBA con- 
vention was the allied breakfast 
(Continued on page 48) 
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OPENING SESSION—During the opening business session at the Associated 
Retail Bakers of America convention and exhibition, the mayor of New 
Orleans presented the ARBA president with keys to the city and honorary 
citizenship. Left to right above are N. F. DeSalvo, DeSalvo’s Bakery, Harvey, 
La., general convention chairman; Mayor deLesseps S. Morrison of New 
Orleans; Walter R. Schuchardt, Lake Forest Pastry Shop, St. Louis, the 
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ARBA EXHIBITION—One of the largest and best attended exhibitions in 
recent years accompanied the annual convention of the Associated Retail 
Bakers of America. Representative booths are shown above. At the left is 
the Pillsbury Mills, Inc., booth, photographed without personnel to illustrate 
the 25 special baked foods varieties developed for bakers after Grand Na- 


PARADE FOR BAKERS WEEK—During the afternoon demonstration ses- 
sion on products to be featured during National Retail Bakers Week, bakery 
service men-and feminine attractions at several of the allied booths took 
part in a parade around the ballroom. The young ladies at the left, represent- 
ing Fleischmann, Durkee and Wilson, led the parade, and the allied service- 


the Scene at ARBA 
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president; Paul J. Mundie, Humber, Mundie & McClary, Milwaukee; Haroli 
L. Freund, Freund Baking Co., St. Louis, president of the American Society 
of Bakery Engineers, and Rabbi Leo A. Bergman, Touro Synagogue, Ney 





Orleans. In the center is Barney Schmitzer, Pittsburgh, ARBA display direc. I 
tor, detailing plans for National Retail Bakers Week. At the right is 
portion of the large crowd which inspected the demonstration results. 


tional prize-winners. In the center is the “Fleischmann Terrace” of Standard 
Brands, Inc., which drew crowds for daily coffee and baked products. At the 
right, the booth of the Russell-Miller Milling Co. featured specially-made 
draperies bearing the company’s brand names, as well as the doll which is 
the focal point of the Easter Egg Cake promotion. 


men at the right ended up on the demonstration platform later in the day 
to discuss each specialty product in detail. Left to right, the servicemel 
are Frank Clegg, Durkee Famous Foods, Chicago; Fred Wheeler, Armou 
& Co., Chicago; and Charles Waychoff and B. R. Kramer of Procter & Gai 
ble; others are in the background. 
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BAKERS WEEK—Talking over plans 
for National Retail Bakers Week be- 
fore the presentation on the promo- 
tion are two of the bakers planning 
the event. Dominic Ancona, Broad- 
moor Bakery, New Orleans, was 
chairman of the demonstrations com- 
mittee, and Gordon Nash, Priscilla 
Bakery, St. Bernard, Ohio, is chair- 
man of the week. A major portion 
of the Associated Retail Bakers of 
America convention was devoted to 
planning for the April 29-May 4 
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duction of baked and confectionery 
items which were popular years ago. 
The demand for these items is grow- 
ing constantly, he pointed out. 


Retail Operation Seminar 


The final business session of the 
Associated Retail Bakers of Ameri- 
ca was in the form of a seminar on 
retail baker bakery operations. The 
subjects covered included shopping 
centers, on-the-premise baking, self 
service, sales training, drive-in bak- 
efies and full view windows. Acting 
as moderator of the panel was the 
session chairman, L. Carroll Cole, 
Cole Bakeries, Muskegon, Mich. 

The following were included on the 
program: Paul Baker, Jenny Lee 
Bakery, McKees Rocks, Pa.; Bernard 
Bowling, Plehn’s Bakery, Louisville, 
Ky.; Tom Scheuermann, ARBA, Chi- 
cago, Ill.; Walter Schuchardt, Lake 
Forest Pastry Shop, St. Louis, Mo.; 
Charles J. Schupp, Schupp’s Pastry 
Shop, Washington, D. C.; William F. 
Thie, Virginia Bakery, Cincinnati, 
Ohio; Robert M. Woods, Quaker Oats 
Co., Chicago, Ill., and Herman Scho- 
en, Perfection Bakery, Hillsboro, Ore. 

Mr. Bowling said that a limited 
catering service is going to be almost 
a must for the retail baker because 
competition will force him to it. The 
wedding cake is only part of the big 
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operation, Mr. Bowling said, and in 
his experience people are wanting 
more and more to obtain the cake 
as a part of a catering service and 
those who supply only wedding cakes 
will begin to lose out to those sup- 
plying a full service by catering the 
entire wedding reception. 

Mr. Schuchardt said that he still 
objects to selling a product which 
has been frozen and then thawed in 
his bakery showcases. 

“Very often,” Mr. Schuchardt said, 
“we will freeze the product, it will be 
thawed out, sit in the store display 
cases, then when the housewife buys 
it she will take it home and freeze 
it again. This can only result in a 
serious loss of quality. We sell from 
the freezer when we run out of fresh 
products, but we would prefer to sell 
the fresh items.” 

Mr. Schupp talked on the obliga- 
tion the retail baker has to sell foods 
made in a clean shop and urged bak- 
ers to do everything they can to pre- 
sent a clean, modern appearing store 
at all times. 

Mr. Baker said “we cannot start 
too soon” to begin training of sales 
girls. “The baker nowadays is so 
desperate for help, he will hire the 
first girl who comes along,” Mr. 
Baker feels. He also said the bakery 
owner should delegate the job of hir- 
ing to his wife or a store manager. 
An application blank and interview 
should be used to find out such 
things as previous employer and edu- 
cation and then a training program 
should be instituted that will give 
the new employee a background in 
the business and instill a desire to do 
a good job. 

The growth of on-premise baking 
in super markets was detailed by 
Mr. Woods, basing his experience on 
independent super markets doing 
from $25,000 to $100,000 a week in 
business. 

“It is a young business,” he said, 
“and is growing. Many super market 
operators are looking for baking 
connections.” He illustrated his point 
by saying that one supermarket or- 
ganization he was interested in had 
gone from three on-premise bakery 
operations last year to 23 this year. 


Wide Open Field Claimed 

“The field is wide open for retail 
bakers,’”” Mr. Woods said. “They need 
you, and I think you need them. If 
you were to go to the supermarket 
operator you could make a deal for 
any new market he intends to build, 
and it might be possible to get the 
entire deal financed.’”’ He also said 
that the bakery operator could work 
on a salary, commission plus bonus 
basis or almost any other arrange- 
ment since the supermarket opera- 
tors are now bakery minded, now 
realize that bakery sales can com- 


ARBA DISCUSSIONS—Methods of bakery production and retail store oper- 
were discussed by several experts during the annual convention of the 
jiated Retail Bakers of America. Left to right above are some of the 

eakers on the final session: Paul M. Baker, Jenny Lee Bakery, McKees 


Pa.; Robert Woods, Quaker Oats Co., Chicago; Walter Schuchardt, 
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Exhibition—List 


Acme Moulder-Sheeter-Roller 

Alamo Store Equipment Co. 

Allfresh Food Products 

Aluminum Cooking Utensil Co. 

American Institute of Baking 

Anderson, Clayton & Co. 

Anheuser-Busch, Inc. 

Armour & Co. 

Associated Retail Bakers of America 

Bagcraft Corporation of America 

Bakers of America Program 

Bakery Crafts 

Borden Food Products Co., Inc. 

Bucks County Enterprises, Inc. 

Caravan Products Co., Inc. 

Chapman & Smith Co., Inc. 

Cochran Continental Container Corp. 

Columbus Show Case Co. 

Crescent Paper Box Factory, Inc. 

Daher Co. 

Dawn Donut Co., Inc. 

Dennery, Inc., Charles 

Dunwoody Industrial Institute 

Durkee Famous Foods, Inc. 

Federal Refrigerator Manufacturing Co. 

Foster Refrigerator Corp. 

Frigid Igloo Manufacturing Corp. 

General Foods Corp.—Franklin Baker 
Division 


General Mills, Inc. 





Associated Retail Bakers of America 


of Exhibitors 


Graham & Sauve 

Gumpert Co., Inc., S. 

Guttman & Co., Ervan 

Haas, Inc., Chas. J. 

Henderson's School of Cake Decor- 
ating 

I. D. Co. 

Johnson Co., H. A. 

Kaiser Aluminum Sales, Inc. 

Lever Brothers Co. 

Mies Filter Co. 

National Cash Register Co. 

National Starch Products, Inc. 

‘National Yeast Corp. 

Pillsbury Mills, Inc. 

Procter & Gamble Co. 

Red Star Yeast & Products Co. 

Russell-Miller Milling Co. 

Schmidt Company, The C. 

Sparkler Manufacturing Co. 

Standard Brands, Inc. 

Swift & Co. 

Thompson Machine & Supply Co., 
Emery 

Traulsen Refrigeration Co. 

Unger Co., The 

Victory Metal Manufacturing Corp. 

Wesson Oil & Snowdrift Sales Co. 

Wilson & Co. 

Zeropack Co., The 








prise 4% to 7% per cent of their 
weekly business. 

Mr. Woods cautioned the bakers 
that the supermarket should be do- 
ing $25,000 a week or a bakery is 
not justified. 

Mr. Schoen referred to the bakers 
position in civic affairs and men- 
tioned that the average baker does 
not do enough of this type of activi- 
ty. He stressed that belonging to 
local groups such as the Chamber of 
Commerce is important to the baker 
and allows him to get close to the 
people he serves. The session closed 
with an extended question and an- 
swer period involving considerable 
audience participation. 
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New York Retailers 
Name Committees for 
1958 ARBA Convention 


NEW YORK—A special meeting 
of the New York State Association 
of Manufacturing Retail Bakers, 
Inc., was held recently to appoint 
committees and develop plans for 
the Associated Retail Bakers of 
America Convention that will be 
held in New York City in 1958, April 
27-30. The meetings of the 1958 
ARBA convention and exposition 


will be held in the Hotel New York- 
er. The exposition part of the pro- 
gram will be held nearby in the 
Trade Show Bldg. 

John Benkert, past president of 
both the state association and the 
ARBA, presided at the meeting and 
announced appointment of the fol- 
lowing convention committee chair- 
men and co-chairmen: 

Executive committee — John Ben- 
kert, general committee chairman; 
Robert Johnson, co-chairman; Henry 
Hoer, treasurer; Peter J. Braida, 
secretary. Exhibits—Jack Stroell and 
Leo Fischer. Model shop—Paul Mik- 
lusak and James Burne. Program— 
John Selig and Philip Weismantel. 
Entertainment—Otto Schimmel and 
George Fiedler. Baked goods exhibit 
—Fritz Weber and Max Menger. 
Publicity—Gerry Kirk. Registration 
—Allied Trades of the Baking In- 
dustry. 

A delegation of convention com- 
mittee members from the New York 
association was on hand for the 
1957 ARBA Convention in New Or- 
leans, March 17-20, to stimulate in- 
terest in the New York show. They 
have already adopted a couple of 
attendance-building slogans, “For 
the Biggest and Best...New York 
is Next!” and “Make it a Date for 
58!” 





Lake Forest Pastry Shop, St. Louis, and Charles J. Schupp, Schupp’s Pastry 
Shop, Washington, D.C. In the group at the right are L. Carroll Cole, Cole 
Bakeries, Inc., Muskegon, Mich.; Tom Schuermann, ARBA field representa- 
tive, Chicago; Herman Schoen, Perfection Bakery, Hillsboro, Ore., and Ber- 
nard Bowling, Plehn’s Bakery, Louisville, Ky. 
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Improvement in Southwest Wheat 
Outlook Biggest Market Factor 


By K. W. WAKERSHAUSER 
American Baker Editorial Staff 

There was a flurry of hard winter 
bakery flour buying in the Southwest 
and the central states early in March 
and some fairly heavy buying of 
spring wheat bakery patents in the 
spring wheat mills area the first week 
in April, giving reason to believe that 
the flour market will remain fairly 
quiet for another 30 days, and prob- 
ably longer. It is quite likely that 
many prospective buyers will now be 
able to ride out the old crop year with 
little more than fill-in purchases, 
carrying them over until the new crop 
year price structure begins to take 
tangible shape. 

The early March business in hard 
winters, ran to almost 1% million 
sacks. Most of the reports now com- 
ing in indicate that the amount of 
hard winter bakery flour booked by 
bakers is sufficient to last another 30 
to 90 days. The first week in April 
bakery chains booked about 1.5 mil- 
lion sacks of spring wheat flour, most 
of them extending coverage a full 120 
days. 

All told, the March and April buy- 
ing brings to about 3 million sacks 
the amount of new flour in hand or 
on call. This is in addition to book- 
ings made earlier in the year and 
late in 1956, plus a fairly steady run 
of day-to-day fill in buying. It should 
carry most bakers close to the new 
crop year. 


Wheat Prices Make 
Sharp Declines 


The period between March 1 and 
April 9 was dominated by sharp de- 
clines in wheat futures at Chicago 
and Kansas City, the result of a con- 
siderably improved winter wheat out- 
look in the Southwest, more free 
wheat than estimated earlier, and the 
influx of a large amount of subsidy- 
in-kind wheat script. Exporters used 
the wheat script to fill some fairly 
large export commitments in March, 
taking their wheat from government 
supplies. (Exporters were given the 
script last fall as a payment-in-kind 
subsidy for business transacted.) This 
“skirting” of normal trade channels 
failed to give wheat futures the price 
firmness usually associated with 


March some areas of the Southwest 
had more than a foot of snow. The 
new crop was considerably improved 
and nearby contracts were down 3 to 
7¢ from March 1. The situation had 
improved so much that by April 9 
estimates of the yield for 1956-57 
were being scaled upward from the 
original figure of 625 million bushels. 


Attention Turns to 
Spring Plantings 


The weather will probably continue 
to be the most important crop in- 
fluence through April and May. But 
attention will shift from the South- 
west to the spring wheat area, where 
planting will be underway. All indica- 
tions are for the smallest spring 
wheat planting on record, possibly 
only 12.8 million acres. That would be 
21% less than last year. This factor 
has already given considerable 
strength to spring wheat prices, 
which remained more steady through 
March and early April than did prices 
at either Kansas City or Chicago. The 
reduced acreage reflects the coopera- 
tive attitude of spring wheat farmers 
who placed 2% million acres of their 
land in the Soil Bank before the 
March 8 deadline. 

Exactly what effect the much im- 
proved hard winter wheat crop and 
the smaller acreage of spring wheat 
plantings will have on flour prices is 
not certain, but there are some signs. 
The department of agricultural eco- 
nomics at Kansas State College pre- 
dicted the first week in April that 
“wheat prices are expected to fluc- 
tuate erratically during the next two 
months, but the general trend will be 
downward as the harvesting season 
approaches.” 

The report goes on to say that 
“prices may recover rather quickly 
after the harvest, but in spite of 
prospects for a smaller crop, over- 
optimism about higher prices is not 
justified. Based on indicated planting 
of winter and spring wheat, and 1946- 
55 average yields, a crop of around 
800 million bushels is indicated. This 


would leave about 200 million bushels 
over the domestic needs. Although ex- 
ports for the year ending June 30 are 
expected to ‘equal or exceed’ 450 mil- 
lion bushels, favorable crop conditions 
in many parts of the world suggest 
that exports in the coming crop year 
may be considerably smaller than this 
year.” 

So far the March and early April 
decline in wheat prices bears out the 
prediction of the K-State economists. 


Flour Prices 
Turn Downward 


Flour prices were generally 7¢ low- 
er in Minneapolis at the end of March 
than at the beginning, and 15¢ lower 
in Chicago. Hard winter wheat flour 
prices throughout the Southwest, by 
contrast, were 3 to 8¢ higher when 
March ended. 

The March drop in some flour 
prices, particularly those such as the 
15¢ decline at Chicago, was due to 
the downward pull of the wheat 
prices. Some of the price lowering, of 
course, was a good lever for the mills 
to attract buyers, made possible by 
higher millfeed prices which took up 
the slack. Millfeed interest was fair- 
ly good, and most prices ended the 
month $1 to $4 ton higher. 

Cash wheat prices declined several 
cents a bushel the middle of March, 
reflecting the extensive moisture, the 
better crop outlook and the depress- 
ing effect of the wheat script being 
redeemed. 


Wheat Exports May 
Exceed 1955-56 


USDA reported in March that it 
expects wheat and wheat flour ex- 
ports for the current crop year to 
reach 450,000,000 bu. regardless of 
competition. That will be 104,000,000 
bu. more than last year. As a side- 
light: In the period ended March 16, 
1956, the U.S. had exported under the 
International Wheat Agreement l1,- 
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BAKERY SALES UP 
FROM YEAR AGO 


WASHINGTON — Dollar volume 
sales of bakery product stores in the 
U.S. during January of 1957 in. 
creased 1% over the January, 1956, 
figure, but decreased 14% from De. 
cember of 1956, according to a 
monthly retail trade report of the 
U.S. Department of Commerce. 





885,200 metric tons of wheat and 
546,200 tons of flour; in the periog 
ended March 15, 1957, the compara- 
tive figures were 2,055,000 tons of 
wheat and 596,200 tons of flour. 

U.S. flour exports accounted for 
one-third of the total world flour 
trade in 1956, the highest percentage 
ratio since 1949. The total U.S. world 
trade in flour during 1956 is estimated 
at around 75.8 million cwt., a gain of 
4 million cwt. over a year ago, anda 
gain of 11 million cwt. over two years 
ago. Total U.S. flour exports in 1956 
were 24.7 million cwt., largest since 
the unusual shipments of 1949, or 
nearly 3.2 million above a year ago 
and 8 million cwt. above two years 
ago. 

Argentina loomed large in the 
market news during March because 
of some aggressive price cutting 
which managed to win that Latin 
American country some grain sales in 
such countries as North Africa, 
France and the UK. The government 
of Argentina has already approved a 
subsidy program for some lesser 
grains and expects to make it effec. 
tive for wheat within a few months. 
This activity, coupled with some of 
the other depressing factors mention- 
ed, all contributed to the downward 
pressure on wheat and flour prices in 
March. So far, however, the effect of 
Argentina’s activity has been more 
unsettling than depressing on US. 
prices. 

U.S. wheat exports during March 
and early April probably totaled 
around 6 million bushels. Countries 
involved included West Germany, Tur- 
key, Iran, Colombia, Korea, Austria, 
Yugoslavia, India, the UK, Norway 
and Latin America. Purchase author- 
izations and amended authorizations 
for wheat and wheat flour were issued 
to Pakistan, Turkey and Ecuador. The 
price bullishness, of course, was taken 
from these deals because of wide- 
spread use of the _ subsidy-in-kind 
script. 





BREAD IS THE STAFF OF LIFE—— 


American Machine 


Has Record Year 


NEW YORK—The American Ms 
chine & Foundry Co. has announced 











heavy buying, and prices softened. _April 5 flour quotations in sacks of 100 Ib. All quotations on basis of carload lots, prompt 
Declines were gradual the first half %*!'*'Y: that 1956 was a record year for net 
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the wheat price picture throughout ard winter standard .............. 5.70@6.10 eUeEs ol eese eez@ers company’s 1956 earnings, said 
the entire period. March opened with Hard winter first clear ............. . -@5.80 4.70@4.95 ...@5.25 _., .@6.44 head Patterson, president and chair 
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had taken much of the good acreage New York Phila. Boston Pittsburgh *NewOrl. 1955. Sales and rentals in 196 
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quantity or quality. Spring first clear oe... e esses. ‘ pt 45 6.45 6.55 Ee 6.47 6.14@6.44 5.65 5.95 000 in 1955. The 1956 net income was § Ples of 
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THE AMERICAN BAKER 


MODEL PLANT—The cutaway illustration above shows how the Baker 
Process Co. continuous dough production unit fits in a bakery. Space require- 


ments are about 1,000 to 1,200 sq. ft. 


Bread Making Process Now Available 


BELLEVILLE, N.J.—A new con- 
tinuous process for making bread 
dough is now being merchandised to 
the baking industry, following the 
consolidation when Wallace & Tier- 
nan Inc. of Belleville acquired the ma- 
jority of outstanding stock in the 
Baker Process Co., developer of the 
“Do-Maker” process for making 
bread. The Baker Process Co. will 
retain its corporate identity but will 
be operated as a division under the 
direction of M. T. Tiernan, president. 
The “Do-Maker” process is primar- 
ily a technique and equipment to con- 
tinuously measure and feed pre-fer- 
mented yeast solution, oxidant solu- 
tion, melted shortening and flour to 
a continuous pre-mixer. Dough is 
continuously pumped from the pre- 
mixer into a developer where it is ex- 
truded into a divider that accurately 
cuts the dough pieces and drops them 
into baking pans on a synchronized 
panner, The three solution ingredient 
pumps, flour feeder, dough pump and 
panner are all controlled and can be 
pre-set from a central control panel. 
Meters show performance and permit 
quick adjustments from this central 
control. The time for mixing to pan- 
ning is reduced from the conventional 
bakery time of several hours to about 
two minutes, the company says. 

The “Do-Maker” process has been 
tested for the past two years in full 





ts 


COMPARISON—The two slice sam- 
ples of the bread shown above com- 
pare bread produced by the Do-Maker 
Mocess (left) with an average com- 
mercial loaf. The texture is said to 
% more uniform and the grain is 


scale bakery operations. The tests 
were made by several leading baking 
companies, supplying bread to domes- 
tic markets in various sections of the 
U.S. Consumer demand in the test 
areas indicates that bread sales are in- 
creased, the company says. Up to 
5,700 lb. dough per hour can be mixed 
and panned with the ‘‘Do-Maker.” Al- 
most any flour with good mixing tol- 
erance can be used. Whole wheat, rye, 
and Hollywood-type breads have been 
made, but the process is being used 
primarily for white bread. 

The process claims a number of 
advantages over batch bread making 
methods. The equipment can be op- 
erated by two men. Production ad- 
vantages result from improved sani- 
tation, the elimination of equipment 
and the elimination of many manual 
operations. Other operational savings 
result because no dusting flour is 
needed and there is no spilling of in- 
gredients. Loaf weight is automati- 
cally controlled within a few grams 
which reduces overweight losses. A 
feature of the bread made by the 
process is that loaves up to the legal 
limit of 38% moisture can be pro- 
duced, Baker Process Co. claims. 

Initial test installations were made 
in New England, the Midwest, and on 
the West Coast. They have all proved 
successful and are in full-scale oper- 
ation. Additional units are currently 
being manufactured by the Baker 
Process Co., a division of Wallace & 
Tiernan Inc. The cost of the “Do- 
Maker” is about the same as conven- 
tional equipment when installed in 
an existing bakery, but is said to cost 
less when it is included in the design 
of a new plant. 


BREAD IS THE STAFF OF LIFE 


Scottish Manufacturing 
Firm Seeks U.S. Agents 


EDINBURGH, SCOTLAND — 
James Cruickshank, Ltd., Edinburgh, 
manufacturer of mixing and knead- 
ing machinery for the bakery trade, 
wishes to enter the American mar- 
ket and is seeking commission agents 
in the U.S. The firm manufactures 
the “Vortex” dough kneading ma- 
chine. 

Mixing bowls made by the firm 
have a stainless steel lining. Cruick- 
shank also markets a hydraulic 
bowl tilting platform. 








Ekco Products Company Forms Bakery 





Engineering Research Organization 


CHICAGO — Formation of the 
Ekco Engineering Co. which will 
have responsibility for all bakery 
pan equipment engineering research, 
new product development, manufac- 
turing and sales for the Ekco Prod- 
ucts Co. has been announced by 
Benson Littman, vice president in 
charge of bakery operations for the 
products firm. 

“The increasing importance of 
mechanization and automation in the 
industry,” said Mr. Littman, “points 
up the need for a closely coordinated 
organization that can most efficiently 
provide both professional engineering 
counsel and _ top-quality, custom- 
made pans and equipment. 

“With the formation of this new 
company and with the election of a 
group of highly qualified and experi- 
enced officers to direct its activities, 
Ekco has organized to more effec- 
tively meet that need—today and 
for many years to come.” 

Officers of the Ekco Engineering 
Co. are: 

Thomas A. Dillon, president. A 
veteran of 38 years’ service to the 
baking industry, Mr. Dillon has been 
vice president in charge of bakery 
sales for Ekco and will continue as 
an officer of the parent corporation 
under the new alignment. He joined 
Ekco shortly after World War I and 
held various sales and executive posi- 
tions that took him to all sections 
of the U.S. before he became bakery 
sales vice president in 1936. 

H. W. Gillespie, executive vice 
president. Mr. Gillespie has had 
more than 30 years of experience in 
bakery production, accounting, sales 
and management. In addition to his 
new duties with Ekco Engineering, 
he will continue to serve as president 
of another Ekco company serving 
the baking industry, the National 
Glaco Chemical Corp. 

Maurice F. Murphy, vice presi- 
dent, eastern division. Also a vice 
president of the parent company, Mr. 
Murphy was previously eastern re- 
gional manager for Ekco’s bakery 
sales. 

T. E. Lauder, vice president, cen- 
tral division. Since 1953, Mr. Lauder 
has been Ekco’s Midwest regional 
manager and was responsible for all 
bakery sales in a 20-state area. 

P. R. Laughlin, vice president, 
western division. An Ekco sales 





executive since 1937, Mr. Laughlin 
has been in charge of bakery sales 





Thomas A. Dillon 





H. W. Gillespie 


in the western states for the past 10 
years. 

Also, William A. Beck and Carl 
Luders have been named assistant 
vice presidents for engineering and 
for manufacturing, respectively. Both 
men are veteran employees of Ekco 
and between them represent a total 
of 55 years’ experience in manufac- 
turing and engineering. 

Mr. Littman said that all sales 
and service personnel now in the 
field for Ekco have joined the new 
subsidiary and that plans are now 
being made to substantially aug- 
ment engineering and service staffs 
in each division as well as at the 
company’s headquarters at 1949 N. 
Cicero Avenue, Chicago. 


BREAD IS THE STAFF OF LIFE 


Who Chooses Brands? 


Wives determined which brands 
were bought in 649% of all pur- 
chases made in supermarkets during 
a recent survey. And the same wives 
actually made 73.6% of all the pur- 
chases, according to the Lassiter 
Corp. Packaging Letter. 

The letter reports results of a re- 
cent survey taken by McCall’s maga- 
zine in which 500 housewives kept a 
diary of all supermarket purchases 
for one week. Husbands determined 
brands for 17.5% of the week’s pur- 
chases and actually bought 17.9%. 
The survey found that the influence 
of husbands is strongest in choice of 
coffee brands (28.3%). Surprisingly, 
reports the letter, children made the 
choice of brand in only 3.5% of cold 
cereal purchases. 


BREAD IS THE STAFF OF LIFE 


Florida Bakers Hear 


Emulsifiers Discussed 


MIAMI, FLA. — “Emulsifiers in 
Cake Today” was the topic discussed 
at the recent monthly dinner and 
business meeting of the South Florida 
Bakers Assn. An unusually large 
number of bakers was present. In the 
absence of President Russell Knepp, 
Vice President Harry Russell presided. 

Thomas Vining, Atlanta, Ga., rep- 
resentative of R. T. Vanderbilt Co., 
New York, highlighted the program 
with a demonstration and discussion 
of cake emulsifiers. Walter Keller, 
from the New York office of the Van- 
derbilt Co., was present to assist Mr. 
Vining in the discussion and demon- 
stration of their product. 




















THE AMERICAN BAKER 


Formulas for Profit 





Fresh Coconut, Imagination Mean Tasty Baked 
Foods and Displays With Sales and Eye Appeal 


GOLDEN MACAROON LAYERS 
Cream together for about 3 min.: 
4 lb. granulated sugar 
1 lb. 8 oz. shortening (emulsifying 
type) 
1% oz. salt 
Vanilla to suit 

Add gradually: 
2 lb. 8 oz. eggs 

Add and mix for about 
2 lb. 8 oz. milk 

Sift together, 
about 4 min.: 

3 lb. 12 oz. cake flour 

1% oz. baking powder 

Deposit 9 oz. batter in 7-in. layer 
pans and 12 oz. in 8-in. layer pans. 
Spread evenly and with a bag and 
tube run out a number of round dots 
on top of the batter in macaroon 
shapes. Keep the dots at least % in. 
from the edge of the pans. Then 
bake at about 360° F. When cooled, 
ice the sides of the layers with but- 
ter cream icing and cover with 
toasted macaroon coconut. 

Note: If desired, cover only % of 
the layers with the macaroon top- 
ping. After baking the cakes, use 
the plain layers for the bottoms and 
place a good raspberry jam on top. 
Then place a layer with the maca- 
roon topping on top of that. Ice the 
cakes on the sides and cover with 
toasted macaroon coconut. 

COCONUT RINGS 

Cream together: 

2 lb. granulated sugar 

10 oz. shortening 

6 oz. butter 
%4 oz. salt 
Add: 
1 lb. whole eggs 

Cream in: 

1 lb. 12 oz. macaroon coconut 

Then add: 

1 lb. 10 oz. milk 
Vanilla to suit 

Sift together, add and mix until 

smooth: 
3 lb. cake flour 
1 oz. baking powder 

Run out with a canvas bag, using 
a star tube, on lightly greased pans 
in ring shapes. Bake at about 375 
F. 

COCONUT MACAROON TOPPING 


Beat until light: 
2 lb. egg whites 
2 lb. sugar 
ly oz. salt 
% oz. cream of tartar 
Mix together and stir in carefully: 
2 lb. 8 oz. macaroon coconut 
1 lb. 8 oz. sugar 
Then add: 


2 min.: 


add and mix for 


Vanilla to suit 
“CHEWIES” 
Mix together in a _ bowl until 


smooth: 

5 lb. 8 oz. granulated sugar 

8 oz. milk solids (non-fat) 

1 lb. 8 oz. macaroon coconut 

8 oz. honey or invert syrup 

8 oz. cake flour 

2 lb. egg whites 

Vanilla to suit 

Place the bowl in a boiling water 

bath, stir with a wooden paddle and 
heat to 160° F. A steam-jacketed 
kettle may be used. Place the heated 


‘ 


mixture in a machine bowl and beat 
on medium speed for 1 min., using 
a flat mixing paddle. Then beat on 
high speed for 2 min. 

Drop out on papered pans while 


still hot. Use a canvas bag and a 
No. 8 plain round tube. Bake at 
about 350° F. on double pans. If 


possible, apply steam just after the 
“chewies” start to crack in the oven. 
This improves the appearance. After 
baking, remove the papers from the 
pans and cool. Turn the papers over 
on the bench and dampen with warm 
water. Then remove the ‘“chewies.” 


DELIGHT COCONUT PIES 
Mix together: 
6 lb. corn syrup (60-65% sweet) 
2 lb. whole eggs 
Mix together and add: 
1 lb. macaroon coconut 
8 oz. melted butter 
14 oz. salt 
Vanilla to suit 
Pour into unbaked deep pie shells. 
Bake at about 350° F. 


BOILED ICING 
Boil to 240° F. 
5 lb. granulated sugar 
1 lb. honey 
%4 pt. water 
When the syrup has reached the 
desired temperature, pour it slowly 
into: 
20 oz. egg whites 
1% oz. salt 
4 oz. cream of tartar, these hav- 
ing been beaten stiff 
Continue beating until the icing is 
stiff and then add the juice and 
grated rind of: 
3 lemons 
Then stir in: 
8 oz. powdered sugar that has 
been well sifted 
Ice the cakes immediately and 
sprinkle the tops with toasted maca- 


roon coconut. Long thread coconut 
may be used if desired. 

This cake batter is suitable for 
layers, sheets, loaves and cup cakes. 
CRUNCHY WAFERS 

Cream together: 
1 lb. 4 oz. granulated sugar 
1lb. brown sugar 
12 oz. shortening 
1 oz. salt 
\% oz. cinnamon 
% oz. soda 
Add: 
6 oz. whole eggs 
Mix together and stir in: 
8 oz. good molasses 
1 lb. milk 
Mix in well: 
1 lb. 80z. macaroon coconut 
Sift together and mix in until 
smooth: 
3 lb. 6 0z. cake flour 
% oz. baking powder 
Run out with a canvas bag, using 
a plain No. 8 round tube, about the 
size of a dollar. Flatten the wafers 
with a damp cloth. Wash with a 
rich egg wash. Bake at about 375° 
F. on well-greased pans. 
GOLDEN MACAROON PIES 
Cream together: 
6 lb. granulated sugar 
2 lb. brown sugar 
1 lb. butter 
2 oz. salt 
1lb. honey or invert syrup 
Vanilla to suit 
Add gradually: 
8 lb. water 
Mix together, add and stir in: 
4 1b. macaroon coconut 
1 lb. cake flour 
1]b. corn starch 
Pour into unbaked deep pie shells. 
Bake at about 375° F. to a golden 
brown color. 
Note: Stir the filling well when 
pouring into shells. 


Build Sales With Coconut 


Baked foods containing coconut are popular. Coconut adds to the 
flavor, appearance and sales appeal of products wherever used. It is 
found on the kitchen shelf of nearly every home. 


There are numerous varieties of coconut available to the baker, 
such as macaroon, chip, medium and long thread. Each type has a 
distinct place in bakery food production. Furthermore, coconut may be 
purchased in various colors, making it ideal for toppings which will 
add sales appeal. The baker can also toast coconut which not only 
changes its appearance but also its flavor. 

It is essential that the coconut is fresh. Great improvements in the 
processing of coconut have been made. When purchased from a reliable 
source it should be soft and moist. It must be stored in a cool place. 
Due to the high fat content, if stored too long it is apt to turn rancid, 
which spoils the eating quality of the products. The baker should buy in 
small quantities so that the coconut will be used in a short time. 

The sale of coconut products can be stimulated by devising a 
tropical setting for the store window. Most suppliers have available 
display signs, streamers and other material featuring coconut. They 
will be very happy to cooperate with you to promote these products. In 


addition, a display 


of real coconuts in the window scattered amongst 


the baked foods will not only attract attention but will bring gratifying 


results. 


Due to increased competition for the food dollar the baker must 
do more and more of a good merchandising job. Doing this, plus the 
production of quality products, will help to give him his fair share of 


the money that is spent for food. 
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COMBINATION MACAROONS 
For this type of macaroons two 
formulas are combined to produce 
an outstanding macaroon. 


Almond Macaroons 

2 lb. 8 oz. almond paste 

3 lb. granulated sugar 
1 pt. egg whites (variable) 
Break the almond paste into smal] 
pieces and add a small quantity of 
the whites at a time to smooth the 
paste. Alternate the whites an 
sugar until both are incorporated, 


Chocolate Macaroons 

Mix together and heat to about 
110° F.: 

2 lb. 4 0z. sugar (granulated) 
1 1b. 8 oz. macaroon coconut 
8 oz. sliced bitter chocolate 
5g qt.egg whites (variable) 
1 oz. salt 

Vanilla to suit 

Note: The egg whites will vary, 
depending upon the dryness of the 
coconut. 

Add chocolate macaroon mix t 
the almond macaroon mix and drop 
out in the usual manner on papered 
pans. Place a pecan, walnut or half. 
glaced cherry in the center and bake 
on double pans at about 325-335° F. 
As soon as the macaroons are baked 
wash them with the following glaze: 


Glucose Glaze 


Bring to a good boil: 
1 qt. glucose 
1 pt. water 
Either of the above formulas may 
be used alone, if desired. 


COCONUT HONEY CAKES 
Mix together for about 4 min.: 
2 1b. 8 oz. cake flour 
1 lb. 4 oz. emulsifying type 
shortening 
Add and mix in for about 3 min: 
1 lb. 4.0z. brown sugar 
1 lb. 2 oz. granulated sugar 
1% oz. salt 
1 lb. honey 
1 Ib. liquid milk 
2% oz. baking powder 
Mix together and add in tw 
stages: 
1 lb. 8 0z. whole eggs 
1 lb. 8 oz. liquid milk 
Vanilla to suit 
Note: Be sure to scrape down the 
bowl and creaming arm several times 
during the mixing period to obtail 
a smooth batter. 
Deposit into pans of desired siz 
and bake at about 370° F. 
After the cakes are baked and cod, 
ice them with the following icing: 


COCONUT TOPPING 
Bring to a boil: 
10 oz. water 
6 oz. shortening 
Mix together and stir in until 4 
soft paste is formed: 
2 lb. granulated sugar 
1lb. macaroon coconut 
4 0z. fine chopped walnuts 
4 oz. fine chopped pecans 
% oz. salt 
Vanilla to suit 
Spread the mixture evenly on # 
18x26-in. bun pan. Bake at abil 
350° F. until the top is a golde 
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prown. Take from oven and stir 
thoroughly. Place in the oven again 
for a short time and repeat the pre- 
yious operation. Do this twice more 
until a uniform brown color is ob- 
tained. Allow the mixture to cool 
and place on a clean bench. Run a 
rolling pin over to break it up. Store 
in a cool, dry place. Use for cover- 
ing cakes and topping for rolls and 
coffee cakes. 


COCONUT TARTS 
These tarts are baked in small, 
crimped tart pans about 3%-in. in 
diameter. Line a number of tart 
pans with the following dough. 


Short Paste Dough for Shells 
Cream together: 
11b. 8 0z. powdered sugar 
3 lb. butter 
Add: 
60z. whole eggs 
Then add and mix in until smooth: 
4lb. 8 oz. pastry flour 
Vanilla to suit 
Note: If desired, % the butter may 
be replaced with shortening and 4 
oz. salt. 
After the pans are lined, fill about 
% full with the following: 


Coconut Tart Filling 


Mix together and heat to about 
110° F. 

1lb. 80z. macaroon coconut 

2b. 8 oz. granulated sugar 

12 to 16 oz. egg whites 

3o0z. starch or flour 

\% oz. salt 

Vanilla to suit 
Then bake tarts at about 325° F. 
Note: Watch the baking closely. 
Underbaking will cause the filling to 
fall. 


COCONUT MACAROONS 


Mix together and heat to about 
105 to 110° F.: 
1lb. 8 oz. macaroon coconut 
2lb. 4 0z. granulated sugar 
40z. invert syrup 
3 oz. cornstarch 
&% oz. salt 
Vanilla to suit 
% pt.egg whites (variable) 
Drop out on papered pans about 
the size of a dollar, with a No. 6 or 
No. 8 plain round tube. Press down 
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the peaks with a damp cloth. Bake 
on double pans at about 330° F. Re- 
move from pans immediately after 
taking from the oven. When the 
macaroons are cool, turn the papers 
over and dampen with water. Turn 
the papers over again and remove 
macaroons. 

Note: The amount of egg whites 
will vary depending upon dryness of 
the coconut. Edible rice paper may 
be used replacing the paper on the 
pans. 


COCONUT PECAN TARTS 
These tarts are baked in small 
crimped, tart pans about 3% in. in 
diameter. Line a number of tart 
pans with the following dough: 
Rub together: 
3 lb. sugar 
1 Ib. butter 
1 lb. shortening 
4 oz. salt 
Vanilla to suit 
Add gradually: 
1lb. whole eggs 
Stir in: 
2 lb. milk 
Sift together and 
smooth: 
9 lb. 4.0z. cake flour 
2% oz. baking powder 
After the pans are lined, fill with 
the following filling: 
Mix together: 
2 1b. medium brown sugar 
2 lb. honey 
1lb.40z. corn syrup 
%4 oz. salt 
A pinch of cinnamon 
Stir in: 
10 oz. melted butter 
Add gradually: 
1 lb. 12 oz. whole eggs 
Then stir in: 
1 lb. fine chopped pecan pieces 
1lb. macaroon coconut 
Bake about 350° F. 


COCONUT ESSES 

Cream together: 

1 lb. 8 oz. granulated sugar 

8 oz. butter 

4 oz. shortening 

%4 oz. salt 

Vanilla to suit 
Add gradually: 

6 oz. yolks 


mix in until 
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. technical editor, author of this 
monthly formula feature and con- 
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Shooter 
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is head of the School 
Dunwoody Industrial Institute, Min- 
neapolis. 


Bake Shop Trouble 
(see page 43) and the Do 
(see page 28), 
of Baking, 





Stir in: 
1 Ib. 4 oz. milk 
Add: 
1 lb. 8 oz. macaroon coconut 
Sift together, add and mix in until 
smooth: 
2 lb. cake flour 
1 oz. baking powder 
Run out into “S” shape, using a 
canvas bag and plain tube, on lightly 
greased and dusted pans. Bake at 
about 400° F. 


MOLASSES COCONUT 
ANGEL FOOD 
Beat together on medium speed: 
4 lb. egg whites 
1 oz. salt 
%4 oz. cream of tartar 
Add gradually: 
1lb. high grade molasses 
8 oz. granulated sugar 
When the mixture holds a crease, 
add: 
1 lb. 8 0z. good cake flour 
2 lb. 4 0z. granulated sugar 
Then mix in carefully: 
1 1b. shredded coconut 
Deposit into pans of desired size 
and bake at about 340-350° F. 
When cooled, cover the cakes with 
the following icing: 
Molasses Boiled Icing 
Boil to 240-242° F.: 
4 lb. 8 oz. brown sugar 
8 oz. molasses 
1 lb. 8 oz. water 
Beat until fairly stiff: 
1 lb. 8 oz. egg whites 
Then add the boiled mixture slowly 





and continue beating until the icing 
is stiff. 
Then mix in carefully: 
8 oz. powdered sugar 
After the cakes are iced, sprinkle 
a little coconut on top. 


SOUTH SEA KISSES 
Beat stiff: 
1 lb. 8 oz. powdered sugar 
Pinch of cream of tartar 
Pinch of salt 
1 lb. egg whites 
Fold in carefully, after mixing 
thoroughly: 
1 lb. 8 oz. macaroon coconut 
8 oz. powdered sugar 
Add: 
Vanilla to suit 
Drop out on greased and dusted 
pans, using a canvas bag and a No. 6 
or No. 8 plain round tube about the 
size of a dollar. Bake on double pans 
at about 325° F. 


COCONUT COFFEE CAKE 
FILLING 
Mix together in a machine bowl: 
2 lb. 4.0z. macaroon coconut 
6 oz. butter 
10 oz. shortening 
4 oz. honey 
1 lb. fine ground cake crumbs 
12 oz. fine chopped pecans 
1% oz. salt 
1 lb. sugar 
Add gradually: 
12 oz. whole eggs 
Mix until smooth. 
Note: If the mixture is too stiff, 
thin it with a little water. 


COCONUT MACAROON COOKIES 
(Machine) 
Mix together on medium speed for 
2 min.: 
2 lb. 12 oz. brown sugar 
2 lb. 4 oz. granulated sugar 
1% oz. salt 
1 Ib. shortening 
1lb. macaroon coconut 
1 oz. soda 
4 oz. honey 
60z. whole eggs 
1 Ib. 12 oz. milk 
1% oz. ammonia 
6 lb. pastry flour 
Vanilla to suit 
Drop out on lightly greased pans 
and bake at about 370° F. 


MERRY WIDOW COOKIES 
Cream together: 
4 lb. granulated sugar 
2 lb. 8 oz. shortening 
%4 oz. salt 
14 oz. ammonia 
% oz. nutmeg 
Add: 
1 pt. honey 
Stir in: 
1lb. whole eggs 
Add: 
8 oz. liquid milk 
Mix together and incorporate until 
smooth: 
4 lb. 8 oz. cake flour 
2 lb. macaroon coconut 
These cookies should be cut out 
with a 2% or 3-in. plain round cutter. 
Place on lightly greased pans and 
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wash with an egg wash. Bake at 
340° F. This is a rich cookie, and the 
baking should be done carefully. 
SPONGE COCONUT MACAROON 
CUP CAKES 
Beat until light: 
2 lb. egg whites 
14 oz. cream of tartar 
ly oz. salt 
Add gradually: 
1 lb. sugar 
When the mix holds a crease add: 
Vanilla to suit 
Mix together and fold in carefully: 
1 lb. powdered sugar 
14 oz. cake flour 
1 lb. 8 oz. toasted macaroon 
coconut 
Drop into paper cups and bake at 
about 360° F. 
CHOCOLATE MACAROON 
ANGEL CUPS 
Beat until it starts to foam (about 
1 min.): 
2 lb. 6 oz. egg whites 
14 oz. salt 
Add: 
% oz.cream of tartar 
When half beaten add and continue 
beating to a wet peak: 
1 lb. 12 oz. sugar 
Add: 
Vanilla to suit 
Sift together and add coconut. Mix 
together well. Fold this in by hand. 
Be careful not to overmix. 
2% oz. cake flour 
4% oz. cocoa 
2 lb. 4 oz. sugar 
21b.5 0z. macaroon coconut 
Deposit about 1% oz. in paper 
cups. Bake at about 360° F. When 
baked and cool, finish with crossed 
double lines of white icing. 


COCONUT LOAF CAKES 


1 lb. 12 oz. granulated sugar 
12 oz. shortening 
6 oz. macaroon coconut 
1% oz. salt 
Vanilla to suit 
Add gradually: 
1 lb. 8 oz. milk 
Sieve together and mix in: 
1 lb. 12 oz. cake flour 
1 oz. baking powder 
Beat medium stiff and fold in 
carefully: 
1 1b. 4 0z. egg whites 
Deposit into paper lined loaf cake 
pans and bake at 350 to 360° F. 
After the cakes are baked and 
cooled, ice with a good boiled icing 
and sprinkle toasted macaroon coco- 
nut on top. 
Boiled Icing 
Boil to 240°: 
5 lb. granulated sugar 
1lb. corn syrup 
12 oz. water 
When the syrup has reached the 
desired temperatures, pour it slowly 
into: 
20 oz. egg whites 
\% oz. salt 
% oz.cream of tartar, these 
having been beaten stiff 
Continue beating until the icing is 
stiff and then add: 
8 oz. powdered sugar (sifted) 
Vanilla to suit 
Ice the cakes immediately. 
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COMPANY PURCHASED 

SEATTLE—Jens L. Hansen, presi- 
dent of the Hansen Baking Co., has 
announced the purchase of the Schae- 
fer Baking Co. of Bellingham. The 
™Mensen company was founded in 1911 
Jy vens aiid his brother Carl, who 
is its vice president. They have grown 
to one of the largest concerns in the 
Pacific Northwest, and in 1952 be- 
came a member of the Quality Bakers 
of America. 
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O. A. Pregenzer 


T. S. Lenehen 


E, J, Stermer 


SALES EXPANSION—Chapman & Smith Company, Inc., manufacturer of 
food ingredients for bakers, recently divided its sales organization into three 
divisions in order to open several new territories. According to Walter H. 
Rose, vice president in charge of sales, the expansion will result in the fol- 
lowing sales appointments: Edward J. Stermer, with Chapman & Smith since 
1941, will be Western Division sales manager; Thomas S. Lenehen, who joined 
the firm in 1935, will be Central Division sales manager, and Otto A. Pre- 
genzer, Jr., who joined Chapman & Smith in 1944, will be Eastern Division 


sales manager. 








NEW YORK BAKERS CLUB—New and old officers of the Bakers Club, Inc., 
New York, got together following their annual business meeting at the Bel- 
mont-Plaza Hotel. In the front row, from left to right, are Arthur G. Hackett, 
Drake Bakeries, Inc., Brooklyn, first vice president; E. L. Timberman, Con- 
tinental Baking Co., Bronxville, president, and E. B. Keirstead, New York, 
reelected treasurer. Standing are J. Paul Bryant, Standard Brands, Inc., 
New York, retiring second vice president; A. C. Ebinger, Ebinger Baking 
Co., Brooklyn, retiring president, and Frank A. Lyon, New York, secretary. 
A. E. Levy, Joe Lowe Corp., New York, newly elected second vice president, 


was not present for the photo. 





Oklahoma-Arkansas 
Bakers’ Convention 


Plans Announced 


OKMULGEE, OKLA.—At a recent 
meeting of the officers and executive 
members of the Oklahoma Bakers 
Assn. plans were formulated for the 
Oklahoma Arkansas bakers conven- 
tion to be held at Lake Murray Lodge 
May 5 to 7, inclusive. 

A retail bakers session will be held 
Sunday afternoon, May 5. Cookies, 
pies, doughnuts and cakes will be 
demonstrated, displayed and sampled. 
During this session a federal labor 
official and an attorney will explain 
the hourly wage and interstate com- 
merce laws as they affect bakers. 
Some of the prominent speakers who 
will participate in the program Mon- 
day and Tuesday are Gene Flack, 
Sunshine Biscuits, Inc.; Rex Paxton, 
Sutherland Paper Co.; Bud Wilkin- 
son, football coach; Dr. Kenneth Mc- 
Farland, General Motors Corp., and 


John Tindall, Waxed Paper Merchan- 
dising Council, Inc. 

There will be boating, swimming, 
golfing and fishing, Monday and Tues- 
day afternoons. 

James R. Shaffer, manager of Lake 
Murray Lodge, requests that reserva- 
tions be made as soon as possible di- 
rectly to the lodge, and not to the 
secretary of the association. 
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Rushin-Pearson Names 


Sales Representative 


ATLANTA, GA. — Rushin-Pearson, 
Inc., manufacturers’ representative, 
have announced the addition of Ed 
Ellington vo their sales organization 
for the area comprising Atlanta, 
Birmingham, North Alabama and 
middle Tennessee. 

Rushin-Pearson represents Conti- 
nental Can Co.; Shellmar-Betner 
Div., Sherman Paper Products Corp.; 
Rapinwax Paper Co.; Lockwood Mfg. 
Co.; Cochran Container Corp.; Plas- 
tomatic Corp. and Bowman Dairy 
Co. 
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Opposition Voiced 
By ABA to Changes 


In Fair Labor Act 


WASHINGTON — The American 
Bakers Assn. has voiced its opposi. 
tion to four proposed amendments to 
the Fair Labor Standards Act in , 
statement read before the Senate la. 
bor sub-committee. 

‘“‘We are opposed to the general ex. 
tension of this act to activities affect. 
ing commerce,” the ABA statement 
said. “No need has been shown for 
such extension of coverage. No bak. 
ery operator could be sure that he 
would continue in such status if such 
new criteria are to be enacted.” 

The other amendments ABA op. 
poses would affect exceptions for out. 
side salesmen, exemption for motor 
carriers and exemptions for retail 
employees. 

On the outside salesmen issue, the 
ABA statement said: “It follows that 
any restriction placed on the sales. 
man’s hours of operation will neces. 
sarily curtail and reduce: his earnings, 
This would assuredly happen if the 
exemption for outside salesmen from 
the application of Sections 6 and7 
of the Fair Labor Standards Act... 
is eliminated.” 

Concerning the motor carrie 
amendment, which would eliminate 
the exemption of employees with re- 
spect to whom the Interstate Com- 
merce Commission has power to es- 
tablish qualifications and maximum 
hours of service, ABA declared “the 
interest of the public as_ well as 
those who are now exempt will best 
be served by continuing this exemp. 
tion.” 

In summing up the retail emp'oy- 
ees amendment, the statement said: 
“To eliminate the exemption for this 
group from the overtime provisions 
of the act would only increase costs 
unnecessarily by subjecting retail 
bakery operators who are smal! busi- 
nessmen to unwarranted expense and 
seriously interfere with their ability 
to compete effectively with larger op- 
erators.” 

The statement was‘ presented to 
the sub-committee by Joseph M 
Creed, counsel for the ABA. 


Pillsbury Promotes 


2 Men at Dallas 


DALLAS, TEXAS—Pillsbury Milks, 
Inc., has announced two personnel 
changes in its Southwest regional 
management. Lance Tarrance, former 
manager of the Dallas branch, has 
been named manager of Pillsbury’ 
new Southwest region. He will be suc- 
ceeded as branch manager by J. R 
Bernier, formerly sales supervisor in 
the Dallas branch. 

Mr. Tarrance will be responsible 
for Pillsbury operations in the Dallas, 
Houston and Oklahoma City offices 
and will headquarter in Dallas. 

Mr. Tarrance joined Pillsbury 4 
a branch office clerk in 1934, and has 
been manager at Dallas since 1944. 














BREAD IS THE STAFF OF LIFE 
JOINS CARAVAN PRODUCTS 
PASSIAC, N.J.— Allen Miles has 

joined Caravan Products Co., Ine, 

as sales representative for the west- 
ern Pennsylvania, southern New 

York and northern Maryland tert 

tory, it has been announced by Ales 

Weber, vice president. Mr. Miles 

who has been in the bakery field 

since 1924, will offer and _ service 

Caravan’s line of pan greases, swetl 

dough bases and emulsifiers. 
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Good Flour = Pliable Doughs . . . . Pliable Doughs = Good Sheeting 
Good Sheeting = Good Texture.... Good Texture= Increased Sales 


at 











Machining . 
Tolerance * 





ACTUAL PHOTOGRAPHS 


Bay State Flours.... 


UNSURPASSED IN UNIFORMITY, TOLERANCE 


Bakers using 100% BAY STATE Flours are producing the finest quality bread 
in their respective markets 
* Before placing your next flour order, get the BAY STATE story! 


—EXCLUSIVELY FOR BAKERS— 


Bay State MILLING COMPANY 


GENERAL OFFICES: WINONA, MINNESOTA LEAVENWORTH, KANSAS 
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A STUDY IN MOTION FLOUR SIFTER IN ACTION 


‘Your Bakes 


Desewes the Beat 


Sifted through finest silks hundreds of times to make 


a 





your flour dazzling white — light and fluffy as a summer 


cloud. Milling perfection in action! 


The Kansas Milling Company 


WICHITA, KANSAS 
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After 35 years of retail baking in 
Denver, Colo., Voss Bros. Bakeries 
has merged with Grands-Vemp Co., 
a wholesale specialty baking firm. 
Leroy Sams is president of the new 
frm, and Dan R. Cox is secretary- 
treasurer. Plans are to modernize 
the six Voss Bros. plants under a 
jong range a program. 


Gene’s Bakery has been opened in 
Shelbyville, Ind., with Mrs. Betty 
George as manager. It will feature 
pizza pies and — 


The Emporia Pastry Shop, Em- 
poria, Kansas, closed following a fire 
in January, has reopened, according 
to Harry Zimmerman, operator. 


Al Corris has become manager of 
Allens Bakery, Elkhart, Ind., for- 
merly Roberts Bakery. The bakery 
was purchased: a year ago by A. W. 
Corris, who also owns a bakery in 
Valparaiso, Ind. 

2 

Mr. and Mrs. Nathan Marcus, own- 
es of the Famous Delicatessen, 
Raleigh, N.C., have purchased the 
former Royal Baking Co. retail store 
at 109 S. Wilmington St. 

e 


Among Small Business Administra- 
tin loans recently approved is one 
for Russell Lichtenwalter to operate 
abakery in Lexington, Neb. The loan 
was valued at $7,000. 

e 

Green-Freedman Co., Boston, bak- 
es of rye bread and rolls, have 
moved to 75 Old Colony Ave., after 
3 years in the same location. 


The Connecticut Pie Baking Co., 
Inc, has purchased the McCarthy 
Pie Co. at Springfield, Mass. 

cd 


A self-service bakery and delicates- 
sn has been opened by the Long 
Bakery in the new Gentilly Woods 
Shopping Center, New Orleans. 


* 
The Wonder Bakery, 2160 West 
Tenth Ave., Gary, Ind., recently 


opened its new hostess room which 


LJ . . . 
Miner - Hillard Milling Co. 
WILKES-BARRE, PA, 
Manufacturers of 
CORN FLOUR - CORN MEAL 
CORN SPECIALTIES 











WHITE WHEAT 


Low Protein Cake 
and Cookie Flours 


AMENDT MILLING CO. 


jonroe, Mich. 


fir All your flout. 


MRING .. HARD WINTER .. SOFT WHEAT 














THE BEARDSTOWN MILLS 


COMPANY 
BEARDSTOWN, ILLINOIS 
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ACME — GOLD DRIFT 
Better Bakery Flours 
These Brands Meet Every Shop Need 


The ACME FLOUR MILLS co. 
Oklahoma City, Okla. 
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iying nf the Baker’s Doorbell 


will be made available to civic 


The room seats about 60 


Balduf Bakeries, Toledo, Ohio, re- 
cently opened its 13th store in the 
Great Eastern Shopping Center on 


groups. 
persons. 





Woodville Rd., according to Charles 
D. Hatherly, secretary-treasurer and 
general manager. 
* 
Service awards to 5, 10, 15 and 20- 
year employees of the Alfred Nickles 
Baking Co., Navarre, Ohio, were hon- 


23 


ored at the company’s 2nd annual 
award night dinner. Present to extend 
congratulations were Ernest Nickles, 
president; M. J. MacNab, vice presi- 
dent; David Gardner, general man- 
ager, and William P. Smailes, per- 
sonnel manager. 


Edward Morgan and Jack Sanford 
have taken over the ownership of 
the Dixie Cream Donut Shop, Cham- 
paign, Il. 

. 

Akre’s Dutch Oven at Nisswa, 

Minn., plans to build a new building 





Fine sweet goods demand 
versatile yeaut 





Thats why, with Bokers— 
FLEISCHMANN is First 


VersatiLe Fleischmann’s Yeast raises and 
conditions either sweet yeast dough or bread 
dough to make your products look better and 
taste better Helps build your reputation with 


every item you sell. 
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Consult your 
Fleischmann man about the 


additional benefits you can get—in 


Merchandising aid and Production help 











24 
to replace the one destroyed by fire 
last August 
t 
Doubek Cookie Co., Berwyn, IIL, 
will build a new plant on a new 
three-acre site at 25th Ave. and Cer- 
mak Rd., Broadview. 
& 
The Federal Bakery, Cut Bank, 


Mont., has completed installation ol 
a new heavy duty mixer, according 
to Jack Willis, owner. 
6 

The Heights Home Bakery has 
been opened at 4012 Central Ave., 
Minneapolis, by Mr. and Mrs. Ray 
DeShaw and their son. The new bak- 
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ery combines the facilities and serv- 
ices of the former Grant’s Home 
Bakery, 4008 Central Ave., and the 
former Heights Home Bakery, 916 
40th Ave. N.E., both of which have 
been closed. 


The Vicksburg (Miss.) Bakery, 
owned by Hubert Miller, has been 
sold to Mr. and Mrs. Otis Kaak of 
Chicago. Mr. and Mrs. Kaak oper- 
ated a bakery at 63rd and Harper 
Sts., Chicago, for 23 years. 


Richter’s Bakery, founded in 1882 
by William L. Richter, San Antonio, 
Texas, last month celebrated its 75th 


anniversary. The firm also operates 
bakeries in Austin and Corpus 
Christi. 
J 

Announcement has been made of 
the incorporation of Merrymac Bak- 
eries and Caterers, Inc., 510 Leesburg 
Pike, Falls Church, Va. James P. 
McDonald is named as president and 
principal stockholder. 


A business name has been filed in 
the Erie County, N.Y., clerk’s office 
for Helen’s Bakery, 850 Sycamore 
St., Buffalo, by Helen Bodnar. 

oe 


A court order has been granted at 














buy the best ! 
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Active ory 
YEAS! 


For BAKIN’, 


Vacuum @& 
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NATIONAL YEAST CORPORATION 


EXECUTIVE OFFICES: 
Chanin Building 
122 East 42nd Street 
New York, N. Y. 


FRANK J. HALE, President 


EASTERN DIVISION OFFICE: 


45-54 37th Street 
Long Island City 
New York 


WESTERN DIVISION OFFICE: 


Pure Oil Building 
35 E. Wacker Drive 
Chicago, Ill. 


PLANTS: Belleville, N. J. ¢ Crystal Lake, Ill. 


You can order all these essential bakery products 


National Bakers Compressed Yeast 


National Active Dry Yeast 
National Baking Powder 
National Baking Cream 
National Bakers Margarine 


National Bakers Malt Syrup National 7-in-1 

National Bakers Dry Malt Armour Cloverbloom Frozen Whole Eggs 
National Enrichment Tablets Armour Cloverbloom Frozen Egg Whites 
National Yeast Food Armour Cloverbloom Armtex 

National Puff Paste Armour Cloverbloom Sugared Yolks 





April, 1957 


Hoquiam, Wash., permitting the Hol. 
sum Baking Co. to discontinue oper. 
ations. The court has approved leas. 
ing of the bulidings and land to Ar 
Veldkamp for six months and sale 
of the supplies to Mr. Veldkamp. 

a 


Mr. and Mrs. Harry L. Greenspon 
have opened a shop to be known ag 
the Cake Box in the new Baldwin 
Shopping Center, Titusville, Fla. 

os 

Asbjorn Gade, a native of Den. 
mark, has opened the Danish Bakery 
at 1541 S. Monroe St., Tallahassee, 
Fla. 

€ 

Clarence W. Engel has purchased 
the City Bakery at Gettysburg, S.D, 
Mr. Engel has been an employee of 
the bakery for 11 years. 


A new bakery with 2,400 sq. ft. 
of area will be opened in North Hills 
Village, Ohio, and will specialize jp 
Hungarian pastries, cheese cakes and 
other specialty baked foods. 

* 


A fire at the Basso Baking Co, 
701 Castelar St., Los Angeles, re. 
cent'y did considerable damage to the 
building and contents. 


Joseph Hemmer, Ca'edonia, Minn, 
has announced plans to open a bak- 
ery in La Crescent, Minn. Mr. Hen- 
mer has operated a bakery at Cale. 
donia for 11 years, and plans to run 
the La Crescent business in conjunc- 
tion with it. 

> 

Glen Loken, owner of Loken’s 
Bakery, Aurora, Minn., has purchased 
the Biwabik (Minn.) Home Bakery 
from the former owner, John Krog- 
stad. 

* 


The Wadena (Minn.) Bakery has 


been relocated in larger quarters, 
according to Reuben Terras, the 
owner. 


o 
McKenzie’s Pastry Shoppes, New 
Orleans, has opened a bakery in the 
Crescent Airline Shopping Center. 
The firm now operates 12 shops in 
the New Orleans area. 





Lyon & Greenleaf Co., Inc. 


MILLERS OF 


High Grade Soft Winter Wheat Flour 
Plain and Selfrising 


LIGONIER, IND. 








DAVID HARUM 
BAKERS FLOUR 
From Nebraska’s 
Choice Winter Wheat 


LEXINGTON MILL & ELEV. CO. 


LEXINGTON, NEBRASKA 








The Williams Bros. Co. 


Merchant Millers KENT, OHIO, U.S.A. 
Millers of Soft Winter Wheat. 
We specialize in laboratory controlled 
production of superior Cake, Pastry and 
Cracker Flours from carefully selected 
wheats. 











Michigan Soft Wheat Flours 
Plain or Self Rising 
VOIGT MILLING CO. 


GRAND RAPIDS, MICHIGAN 
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You can make better bread with 


SUNNY KANSAS Flour 


The WICHITA 
Flour Milla Co. 


WICHITA, KANSAS 
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A complete variety of flours—backed by 
complete facilities geared to meet your 
needs—from wheat selection to most con- 
venient delivery for you. 


GOOCH’S BEST 


Identical 


Performance r LOU RS 
GOOCH MILLING & ELEVATOR CO. 


LINCOLN, NEBRASKA SSS 
Sss 


= 


\ 


\ 
\ 


nN 























THE AMERICAN April, 1957 


AMERICAN FLOURS, Inc. 
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DO YOU KNOW . 
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Here’s your chance to test your knowledge on a variety of subjects 
concerned with the baking industry. There are no encyclopedias for the bright 
boys, nor dunce caps either. When you have ticked off your answers, marking 
each statement TRUE or FALSE, turn to page 37 for a check against the 
correct statements. Each correct answer counts five points. A score of 70 is 


passing, 80 good, 90 very good. 


1. To produce whole milk bread 
when no whole liquid milk or whole 
milk solids are available, to each 100 
lb. of flour used, 5 lb. of non fat milk 


solids and 3 lb. of butter should be 
used in order to meet the govern- 
ment standard. 

2. Frozen eggs should be thawed 


by placing the cans in a tank with 
cold running water to obtain the 
best results. 

3. Bakers sometimes make their 
own baking powder by mixing thor- 
oughly 1 lb. baking soda, % Ib. 
cream of tartar or cream of tartar 
substitute and % lb. starch. 

4. When a large amount of steam 
is used in the oven for baking bread, 
the crust on the loaves will be more 
tender than when a small amount of 
steam is used. 

5. Baking powder is not used in 
making angel food cakes. 

6. Most bakers use a strong first 
clear flour in making their rye bread. 
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FLOUR FOR PERFECT BAKING 






ANOTHER GREAT FLOUR 


We are friendly folks and—here in the midst 
of the world's biggest wheat area—we get 


right down to the "grass roots" on wheat 


quality. That gives us first choice of the 


best baking wheats in this neighborhood. 


That's why so many leading bakers make 


HUNTER flours their ''first choice,"’ too. 


THE HUNTER MILLING CO 
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7. Puff paste margarine is some. 
times used in butter cream icing, 
replacing part of the butter, to give 
the icing a firmer body. 

8. Pastry flour should not be used 
in roll and coffee cake doughs be. 
cause the baked products will be 
tougher than when all bread flour 
is used. 

9. When using corn starch in 
making custard pie filling, best re. 
sults are obtained by pre-cooking ” 
the starch with part of the sugar 
and milk. 

10. The temperature of shorten- 
ing in making cakes should be about 
70 to 75° F. for the best results, 

11. As hard wheat flour is lower 
in price than soft wheat flour, there 
is no objection to using it in making 
sponge cakes. 

12. A stiff batter is usually the 
cause for cream puffs having hollow 
bottoms. 

13. A good non-sticky glaze for 
rolls, coffee cakes and fruit cakes 
can be made by bringing to a boil’ 
1 qt. corn syrup (glucose) and 1 
pint water. 

14. The cupping on the bottom of 
pan bread can usually be eliminated 
by having three or four small holes 
punched in the bottom of the pans, 

15. Vinegar is often used in bread 
doughs as a mold preventive. 

16. The crust on twisted bread is 
tougher than that of straight pan 
bread. 

17. When a hand-cut cooky dough 
is slack and hard to roll out, it isa 
good idea to add flour to tighten it. 

18. A “Royal Icing” is a butter 
cream icing used for decorating 
cakes. 5 
19. Liquid buttermilk will con 
tain about .6 to .7% acetic acid. 

20. Ginger snap doughs are some 
times aged for a week, or longer, to 
produce a better flavor after they 
are baked. 



















































Michigan Soft Wheat Flour 


Plain and Self-Rising 


King Milling Company | 
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High Protein Flour ' 
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‘The Choice of the 
Finest Hard Wheats 


The only mill in this great terminal 
market, Universal consistently offers: 
BETTER HIGH PROTEIN 
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What sells baked foods? wo. sw series 


“MR. PILLSBURY” 
«AT YOUR SERVICE! 


The Pillsbury bakery salesman funnels 
valuable information from many specialized 
departments to bakers everywhere 





Procurement question? Count on your Pillsbury sales- 
man to advise you wisely on when to buy and how 
long to book for. He’s backed by Pillsbury’s Business 
Analysis Department—specialists who constantly 
analyze data from all parts of the country to kee 

abreast of trends. This data includes information on 
crops, industry conditions and price fluctuations. 
These business specialists keep your “Mr. Pillsbury” 
fully informed at all times. 




















Production problem? The baker can ask the salesman 
(his own “Mr. Pillsbury’) for help from a technical 
serviceman. These baking specialists are constantly visit- 
ing bakeries across the U.S., helping solve problems, 
observing new trends. 


"New Crop” trouble? Talk to the Pillsbury salesman. He’ll demon- 
strate how Pillsbury’s constant testing, careful wheat blending 
and special crop transition program have eliminated new year 
variations in many bakers’ production. He’s confident . . . because 
Pillsbury Quality Control backs him all the way. 





Want new sales, product ideas? Other specialists behind the Pills- 
bury salesman develop and test new products for bakers, design 
colorful sales aids, come up with new promotional events. Count 
on the salesman, too, for help in tailoring the promotion to your 
bakery. It’s all part of the complete service every Pillsbury 
salesman offers to help bakers sell more . . . and sell profitably. 
Truly ‘Mr. Pillsbury” is constantly at your service. 


Too much work, too few hands? Maybe a bakery mix 
is the answer. The Pillsbury salesman has an interesting 
story on how production problems can be eased through 
use of mixes. Pillsbury produces a complete line of pre- 
cision-blended mixes at Springfield—in one of the most 
modern plants of its kind in the world. 
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# Pillsbury’: : 


» your baking ee 
‘co. partner a 


e* te 
o% ee° 
Ce 09,00 02,8 
e@eene 
... Your partner in building sales 
Pillsbury Mills, Inc., Minneapolis 2, Minnesota 
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Good Bread is the product rfect fermentation 
































STAN-EX—a high quality egg yolk replace- 
ment product for sweet rolls, coffee cakes, 
doughnuts, cookies and partially baked goods. 


STAN -WHITE—stabilized powdered egg 
whites, for angel foods, layer cakes, cook- 
ies, icings, pie fillings, meringues, marsi- 


mallow and other toppings. 


Truly —a remarkable pair! 
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DISTRIBUTED BY 


STANDARD MILLING COMPANY 


GENERAL OFFICES: 


1009 CENTRAL ST., KANSAS CITY 5, MO. 
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New Produets 
New Services 
New Literature 


THE AMERICAN BAKER 


t of new and improved 





This reader service department 
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No. 4001—Corn 
Syrup Booklet 

A new 57-page baking formulary 
entitled ‘Sweetose Corn Syrup in 
Bread, Rolls, Buns’ has been pre- 
pared by the A. E. Staley Manufac- 
turing Co. The booklet gives com- 
plete data on corn syrups and their 


use in fermented doughs, together 
with 32 tested formulas for these 
applications. Helpful information is 


also included on cost analyses and 
on bakery installations of automatic 
bulk handling equipment. Check No. 
4001 on the coupon and mail it to 
secure the booklet. 


No. 4002—Vibrator 


A new leatherette-bound 36-page 
catalog on “Peterson Vibrolators” 
for industrial applications is avail- 
able on request, according to officials 
of the Martin Engineering Co. The 
catalog describes in detail, pictor- 
ially and editorially, the action of 
the all-directional, high-speed vibra- 
tor used for the movement of granu- 
lar matter. Each of the models is 
shown in photograph with descrip- 


es the develop 
products, new services and new literature offered by manufacturers and suppliers. 
Claims made in this department are those of the firm concerned. Use the accom- 
panying coupon to obtain the desired information. 







tion of characteristics and applica- 
tions. Specifications and perform- 
ance data are listed. A variety of 
suggested mountings are illustrated. 
The catalog will be sent without 
charge. Check No. 4002 on the cou- 
pon, clip and mail it to this publica- 
tion. 


No. 4001A—Band-Side 
Cleaner 


A new development, the Gopher 
Band-Side Cleaner, is announced by 
Gopher Grinders, Inc. Attached to 
band slicing machines with the same 
brackets as the Gopher Band-Edge 
Sharpener, and available with or 
without brackets, the Gopher Band- 
Side Cleaner is claimed to remove 
from the slicing band sides the gum- 
ming ordinarily associated with the 
slicing of breads containing honey, 
molasses, or other sticky substances, 
but often occurring with other 
breads as well. It also is said to pre- 
vent clogged band guides and drum 
buildup which slow down production. 
Check No. 4004 on the coupon, clip 
and mail it to secure complete de- 
tails. 
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Send me information on the items marked: 


OO No. 4001—Corn Syrup Booklet 
CC) No. 4002—Vibrator 

C1) No. 4003—Fungicidal Paint 

C) No. 4004—Band-Side Cleaner 
4005—Doughnut Fryer 


O) No. 
Others (list numbers) ....... eee 
EY é-d:46 Vican ied pide wees 
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CLIP OUT —FOLD OVER ON THIS LINE— FASTEN (STAPLE, TAPE, GLUE)— MAIL 





FIRST CLASS 


PERMIT No. 2 


(Sec. 34.9, 
P. L. & R.) 


MINNEAPOLIS, 
MINN. 

















BUSINESS REPLY ENVELOPE 


No postage stamp necessary if mailed in the United States 








y Reader Service Dept. 


POSTAGE WILL BE PAID BY— 


The American Baker 


P. O. Box 67, 
Minneapolis 1, Minn. 


oo oe oe ee ee ee ee ee ee es ee ee ee ee ee ee ee ee ee ee es es 


Pe sm | | 


No. 4003—Fungicidal 
Paint 


Charles Bowman & Co. has pre- 
pared new literature on its product, 
“Fungi-Chek,” a non-toxic fungici- 
dal vinyl latex paint that is said to 
produce a permanently _ bacteria- 
proof, fungus-proof surface. It is 
recommended for plaster, fiber 
boards, concrete, metal or wood. A 
two-color brochure presents a list of 
micro-organisms against which the 
paint film is claimed to possess bac- 
tericidal and fungicidal properties. 
Copies of the literature are avail- 
able by checking [No. 4003 on the 
coupon and mailing it to this publi- 
cation. 


No. 4005—Doughnut 
Fryer 

J. C. Pitman & Sons, Inc., has de- 
signed for those who want less cabi- 
net depth with maximum frying ca- 
pacity, the model 26 Frialator which 
turns out “all types of doughnuts, 
crullers and bakery-fried products at 
low cost.” Among the new features 
contained in the model 26 are: 
“Drain valve at outside front of fry- 





] 


er which drains fat completely, elim- 


inating messy siphoning. Sturdy 
nickel-plated one-piece submerger 
screen, with cool safety-grip handle, 
which locks in down position when 
in use; a new adjustable catch holds 
submerger firmly in upright position 
when not in use. A new device called 
a false-back, used when submerger 
is idle, keeps doughnuts from lodg- 
ing in submerger opening. New easi- 
ly-adjustable drain board with double 
adjustment for exact drainage angle, 
folds over as cover when fryer is 
not in use. Splash-back prevents fat 
from splashing on wall. Oval-shaped 
flue collar needs no adapter.” Secure 
complete details by checking No. 4005 
on the coupon and mailing it. 


Also Available 


The following new products have 
been described in previous issues and 
information about them may still be 
obtained by jotting the appropriate 
number on the coupon and furward- 
ing it to this magazine. 


No. 3941—Icing and filling deposi- 
tor, Mallet & Co., Inc. 

No. 3942—Vacuum and floor main- 
tenance equipment, Premier Co. 

No. 3948—Bakery pad, Panhandler 
Division, Sanitary Bag Co. 

No. 3944—Rib-foil aluminum cups, 
Basca Manufacturing Co. 

No. 3945—White milo starches for 
fruit pie fillings, Corn Products Sales 
Co. 

No. 3946—Paste for macaroons and 
macaroon-filled cakes and candies, 
Henry Heide, Inc. 

No. 3947—Revolving display unit, 
Vue-More Corp. 

No. 3948—Repair of food handling 
equipment, American Solder & Flux 
Co. 

No. 3949—Sterile conditioning sys- 





April, 1957 


tem for liquid sugar tanks, D. Wj. 
liam Fuller Co. 

No. 3950—Packaging 
Hinde & Dauch. 

No. 3951—Icing product, S. Gum. 
pert Co., Inc. 

No. 3952—Price information ang 
details of route selling book, My. 
croft Press. 

No. 3953—Band edge 
Gopher Grinders, Inc. 

No. 3954—Fruit pie filling formy. 
las, Corn Products Sales Co. 

No. 3955—Floor polisher an 
scrubber, Advance Floor Machine (Co, 

No. 3956—Fruit pie filling thick. 
ener, National Starch Products, Ine 

No. 3957—Sheeter - moulder, Mo. 
line, Inc. 

No. 3958—Flavor periodical, Mag. 
nus, Mabee and Reynard, Inc. 

No. 3959—Dispensing pump for 15. 
65 gal. drums, Multi-Meter Corp. 

No. 3960—Plant cleaning device 
Oakite Products, Inc. 

No. 3961—Steel belt conveyors 
Sandvik Steel, Inc. 

No. 3962—Bulk car brush, Fuller 
Brush Co. 

No. 3964—Border - printed display 
doily, Harvey Paper Products Co. 

No. 3965—Rack-type automatic 
proof box, Read Standard Corp. 

No. 3966—Bakery sanitation book- 
let, Oakite Products, Inc. 

No. 3967—Two film - grade poly. 
ethylene resins, Bakelite Co., divi- 
sion of Union Carbide & Carbon 
Corp. 

No. 3968—Technical manual] on 
bread wrapping, Waxed Paper Mer. 
chandising Council. 

No. 3970—Finger tip bow] control, 
Triumph Manufacturing Co. 

No. 3971—Bag opening and loading 
machine, Errich International Corp. 

No. 3972—Food plant insecticide, 
Huge Co., Inc. 

No. 3973—Shortening product, An- 
derson, Clayton & Co. 

No. 3974—Diet booklet, Sugar In- 
formation, Inc. 

No. 3975—Bread slicing handbook, 
Gopher Grinders, Inc. 

No. 3976—Bag closure labels, Kwik 
Lok Corp. 


booklet 


sharpener 


No. 3977—Liquid sugars, Refined 
Syrups & Sugars, Inc. 
No. 3978—Six design suggestions 


for Easter cake decorations, Westco 
Products. 

No. 3979—Dried torula yeast, Red 
Star Yeast & Products Co. 

No. 3980—Flour dump-sifter for 
bagged flour, Read Standard Divi- 
sion, Capitol Products Corp. 

No. 3981—Electric street truck, 
Cleveland Vehicle Co. 

No. 3982—Roll moulder pannet, 
Read Standard Division, Capitol 
Products Corp. 

No. 3983—Refrigeration, Foster Re- 
frigerator Corp. 

No. 3984—Production freezers, Re- 
frigeration Corporation of America. 

No. 3985—Aluminum foil wrap 
Shellmar-Betner Flexible Packaging 
Division, Continental Can Co. 

No. 3986—Bread wrapper, Nashua 
Corp. 

No. 3987—Food grade antioxidant. 
Eastman Chemical Products, Inc. 

No. 3988—Circular on pH meter, 
Photovolt Corp. 

No. 4056—Bu!k flour weigher, T- 
ledo Scale Co. ; 

No. 5508—Embezzlement controls, 
Fidelity & Deposit Co. 

No. 5527—Vacuum cleaner, 
rows Equipment Co. 

No. 5519—Insecticide for use 
around foodstuffs, J. I. Holcomb 
Manufacturing Co., Inc. 

No. 6505—Emergency light unit, 
General Scientific Equipment Co. 
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Company Develops Device to 
Speed Flow of Liquid Sugar 


OGDEN — The development of a 
new device for the delivery of liquid 
sugar to the baking industry and 
other processors of food and bever- 
ages has been announced by the 
Amalgamated Sugar Co. 

Key to the new system, which 
may be adapted to other bulk prod- 
ucts, is a portable metal converter, 
a dissolving device—which makes it 
possible to blend bulk granulated 
beet sugar and water to the custo- 
mer’s exact specifications while the 
sugar is unloaded from bulk rail car 
or truck into the plant. 

Prior to the development of the 
converter, which Amalgamated has 
named the “Liquilizer,” delivery of 
liquid sugar over distances of more 
than 100 miles was impractical be- 
cause liquid sugar consists of about 
one-third water. Paying freight on 
water is prohibitive. 

According to Frank N. Rawlings, 
director of research and co-inventor 
of the Liquilizer, food processors are 
saving 5 to 40¢ ewt. of sugar used, 
depending upon their previous meth- 





CODING AND MARKING 

“Code dating and marking machines for the flour 

nilling and baking ocusaten, Coding bread wra 
an lt 


A ges, etc., our speci 3 
Write for information on a specific problem 


KIWI CODERS CORPORATION 
3804 N. Clark St. Chicago 13, Illinois 











For Quality, Economy and Reliability, Use 
BROWN’S HUNGARIAN 
America’s Premier Cake Flour 


BROWN’S HUNGARIAN CORPORATION 
% Broad Street New York City 








od of handling bagged sugar. The 
savings are derived by elimination 
of in-plant sugar handling, spillage 
and housekeeping. An additional 
15¢ cwt. is saved by using bulk beet 
sugar rather than bagged sugar, 
said Mr. Rawlings. 

Mr. Rawlings said that the Liq- 
uilizer system assures the utmost in 
sanitation because it is entirely 
closed and automatic, in spite of 
being simple and without moving 
parts to require constant attention. 

Installations have been built by 
Amalgamated at Ogden, Utah and 
Seattle, Wash., to serve processors 
of baked foods, canned goods, candy 
and other products in those areas. 

Mr. Rawlings said that the use of 
liquid sugar has been on the increase 
during the past five years, until now 
15% of all sugar used in the USS. 
is converted to liquid form. 

Amalgamated plans to make the 
new system available to other sugar 
companies in about one year under 
a nominal licensing arrangement. 

The 25-lb. converter—or dissolving 
device—fastens to the unloading 
flange of any rail car or truck used 
for sugar hauling, and permits a 
steady stream of granulated sugar 
to fall by gravity into a metered 
stream of water. The water is 
pumped into a storage tank at the 
customer’s plant and then recircu- 





Evans Milling Co., Inc. 
INDIANAPOLIS, IND , U.S.A. 
Manufacture Kiln-Dried 
DEGERMINATED CORN PRODUCTS 


Capacity, 16,000 Bushels 











lated to gather more sugar until the 
desired solution is obtained. 

In this manner a 140,000-lb. rail 
carload of sugar can be unloaded 
and converted into liquid sugar in 
about five hours. 

Cost of installing the system—in- 
cluding two 15,000 gallon storage 
tanks to hold the liquid sugar re- 
sulting from a 140,000-lb. delivery of 
dry bulk beet sugar—ranges from 
$16,000 to $18,000. 

Experience shows that the instal- 
lation is economical for any user re- 
quiring the equivalent of 10,000 
hundred-pound bags of sugar a year, 
and will pay for itself in from two 
to five years, depending upon the 
volume of sugar used and the size 
of the original installation. 

In addition to its significant use 
in the sugar and food industries, the 
Liquilizer can be utilized in delivery 
of many other commodities shipped 
in bulk granulated form (salt for 


SUGAR 
vice held by Frank N. Rawlings, re- 
search director of Amalgamated 


“LIQUILIZER” — This de- 


Sugar Co., is the “Liquilizer” de- 
scribed in the accompanying story. It 
bolts to the bottom of a hopper 
sugar car. 


example). In a recent test, d-am- 
monium phosphate was successfully 
converted to liquid fertilizer. 

























SAPPHIRE 
JUDITH 


GOLD CROSS 


DAKOTANA 
CANADIA 


* bagged or 
bulk 


of distinctive 


flavor and texture 


MONTANA FLOUR MILLS COMPANY 


GENERAL OFFICES: GREAT FALLS, MONTANA 













KEEP THIS 


UNDER YOUR HAT: 






‘WE SUPPORT 
WHEAT FLOUR 
INSTITUTE 





QUAKER BAKERS FLOUR is specially 
designed for the specific needs of the mod- 


ern baker. Costing no more than ordinary 


flours, this highest-quality short-patent 


flour has the versatility to create superior 


results in every bakery item you produce. 


Call... Write... or Wire to: 


, The Quaker Oats Company 
Chicago, U.S.A. 


Mills at Cedar Rapids, lowa « St. Joseph, Mo. ¢ Sherman, Texas 
and Los Angeles, California 
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TODAY'S MODERN BULK FLOUR MILL i 


Ap 








WEBER’S BULK FLOUR PLANT, pictured at the left, } met 
0 
is an integral part of today’s modern flour mill. The | at 


to 


process of converting the milling industry from sacks to equi 
> ( 
bulk requires modern bulk flour storage and handling od 


have 
facilities to replace the old sacked storage warehouse. 3 


THE WEBER FLOUR MILLS CO. ** 
SALINA, KANSAS 5 mk 








“ Lr” rc ” . TIMES” P 
ROCKYE. ‘ss “BLODG ETT’S”’ RYE BUCK WHEAT "THE largest and most modern flour mill the | 


All Grades—From Darkest Dark to the Whitest White sietuan aaa = pry yin 
—Specially Milled by the Blodgett Family—Since 1848 els, together with more than one hundred elevators 


and warehouses in the choicest milling wheat sections of Montana, 


FRANK H. BLODGETT, Inc., Janesville, Wisconsin ; Idaho and Washington, insure the uniformity of all Fisher’s Flours. 6. 
FISHER FLOURING MILLS CO.,sEATTLE, U.S.A. pur 


Domestic and Export Millers h 
CLIFF H. MORRIS & CO. EasTERN REPRESENTATIVE, 82 Beaver Street, NEw YORK City } the 

















La Grange Flours 


La Grange Flours, whether plain or enriched, 
remain the same high standard, dependable 
flours that have characterized the products of 
La Grange Mills over the three quarters of 
a century and more of their operation. 







This quality pattern is not an accident but 
the result of painstaking care in wheat selec- 
tion and careful milling. 


You d d 
On LA cRARc. LAGRANGE MILLS 


FLOURS ==> RED WING, MINNESOTA 
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**Best Out West’’ **Diamond D”’’ Pic 
* e fl 

*“*Red Chief”’ ‘“*Wheats Best”’ > 


Four Top Notch Spring Wheat Flours | dure 
Sheridan Flouring Mills, Inc., Sheridan, Wyo. 
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Many Bakers have found that 
POLAR BEAR has no superior || pa 
in building a quality loaf. You es 
can keep your quality high all 
the time with this famous flour. 


FOUNDED BY 
ANDREW J. HUNT~1899 Mi 
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ANSWERS 
TO “DO YOU KNOW?” 


Questions on Page 28 














1, False. To meet the govern- 
ment standard it is necessary that 
6 lb. of non fat milk solids and 3 Ib. 
putter be used. 





9. True. The tank should be 
equipped with a cold water inlet and 
an outlet. The eggs should be thor- 
oughly mixed by stirring after they 
have been defrosted. 

3, False. One lb. cream of tar- 
tar or cream of tartar substitute, 
% Ib. of soda and % lb. of starch 

ould be used. 

4 False. When a large amount 

steam is used in the oven, there 

a tendency for the crust to be 
toughened due to the gelatinization 
| of the starch in the dough. 

5. False. It is sometimes used in 
making angel food cakes by bakers 
using depositing machines. This is 
| done to counteract the punishing 
effect of the machines. Sometimes a 
small amount of water is added to 
the formula to produce a more moist 
and tender cake. The addition of a 
small amount of baking powder helps 
to keep up the volume. 

6. True. A wheat flour for this 
| purpose should possess very good 
protein quality to make a dough with 
the maximum elasticity and gas-re- 
taining characteristics. 
| 7 True. Puff paste margarine 

has a melting point of about 112- 
115° F. and butter melts at about 
$5-88° F. Margarine of this type also 
has a tougher body. By using a com- 
bination of puff paste margarine and 
‘atter in the icing the softening 

jint of the icing is raised, giving it 

firmer body. This is quite helpful 
during the summer months. 

8. False. Pastry flour is made 
from soft wheat. It is quite often 
| used in these types of doughs in or- 
der to produce a more tender prod- 
uct. The protein content in a pastry 
flour is lower than in a hard or bread 
flour. 

9. True. 





By using this proce- 


| ino the filling and crust will be 


improved. The starch will not settle 
to the bottom of the filling during 
baking, eliminating sogginess, of the 
crust. The cooked starch should be 
cooled before it is added to the bal- 
ance of the ingredients for the cus- 
tard filling. 

10. True. When the temperature 
is lower than this, longer creaming 
( time is necessary to obtain the pro- 

per volume in the cakes. When warm- 





Wisconsin Rye Flour 


We Specialize in Dark Varieties 


Frank JagGer Mi.uine Co. 
DANVILLE P.O. Astico WISCONSIN 








PRESTON-SHAFFER 


MILLING CO. 
WALLA WALLA, WASH. 
Established 1865 
Soft White Winter Wheat Flour a Specialty 








RUNCIMAN MILLING CO. 
ey Tt} 
MICHIGAN SOFT WHEAT FLOURS 
Plain and Self-Rising 


1ONIA, MICH. PHONE 65 
Since 1856 
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er than 75° F., the creaming time 
should be decreased. Considering 
that very few bakers have control 
over the temperature in the cake 
shop, it is surprising to find the fine 
quality cakes being produced. Proper 


manipulation is undoubtedly a big 
reason for this. 
11. False. Bread flour would 


produce a tougher cake, which would 
be objectionable. 

12. False. Too soft a batter is 
generally the cause for cream pufis 
having hollow bottoms. 

13. True. Some bakers add a 
small amount of flavor after it has 


been boiled. Sometimes a little color 
is also added. 

14. True. This procedure usually 
eliminates the trouble. 

15. False. It is not used as a 
mold preventive. It is at times used 
as a rope preventive. Rope is a dis- 
ease in bread. 

16. True. The use of more sugar 
and shortening will help to decrease 
this tendency. Using up to 3% potato 
flour, based on the weight of the 
flour in the formula, will also help 
to tenderize the crust. 

17. False. When only flour is 
added, the dough is made leaner pro- 
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ducing a tougher cookie. The spread 
will also be decreased. The addition 
of sugar with the flour will work 
satisfactorily. This additional sugar 
should ‘be about 60-75% based on 
the weight of the flour that is added. 

18. False. A “Royal Icing” does 
not contain any fat. It is usually 
composed of powdered sugar, egg 
whites or meringue powder, salt and 
cream of tartar or a substitute. It 
is mainly used for decorating pur- 
poses. Upon drying, this icing be- 
comes very hard and brittle. After 
the icing is made, it must be kept 
covered with a damp cloth so that it 





Since 1928 
Valuable BROLITE Ingredients 
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Rye Sours 


For outstanding 
rye bread volume, 
flavor improved 
grain—simplified 
production. Sev- 
en types avail- 
able. 


QO. B. 
Stabilizer 
A convenient 
thickener for 
stabilizer and 
Meringue Top- 
pings, Icings, 
Glazes, Butter 
Cream, etc. 





Vita-Plus White 


Conditions 
dough for per- 
fect fermenta- 

F tion. Extends tol- 
erance of dough. 
Whitens crumb 
color. 











Culture 


Brosoft 


A tenderizing agent 
with high powers of 
emulsification and 
dispersion. Contains 
Mono- and Di-Gly- 
cerides, Lecithin and 
associated Phospha- 
tides (vegetable 
emulsifier). 


Brolite 


For 


Cakes, Cookies, 


5 types 


better flavor in 
Sweet 
Yeast Doughs, Icings, etc. 
of different 


strengths and percentages 














White and Cocoa 


















Pie Dough 
Culture 


Makes a drier 
dough with 
improved ma- 
chining quali- 
ties. Produces 
a rich, flaky 
crust with improved color. Re- 
duces tendency to soakage in 
crusts. 





Fudge Bases 


For Hi-Gloss, Flat type and 
Butter Cream icings of bet- 
ter flavor, easier handling. 


Economical. 
1 





Other Brolite products include SUPERSHORT with the all-vegetable emulsifier 


Demonstrations by our trained bakery technicians available in your shop 


THE BROLITE COMPANY, Inc. 


225 Fourth Ave. 
New York City 3, N‘Y. 


2921 S. Haskell Ave. 
Dallas 23, Texas 


621 Minna St. 
San Francisco 1, Calif. 


518 First Ave., North’ 686 Greenwood Ave., N.E. 
Seattle 9, Wash. 


Atlanta 6, Ga. 


| Main Office: 2542 Elston Avenue, Chicago 47, Illinois 
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does not crust over, thereby causing Cream-Custard Pastry with Food 

a lot of trouble by not working Dr. Joseph G. Heck, Poisoning Bacteria.” 

through the decorating tubes smooth- Bacteriologist, Joins The purpose of the AIB study of 

ly. cream-custard pastry is to assist ® 
19. False. Liquid buttermilk will Research Staff of AIB bakers in the gon of safe 

contain about .5 to .7% lactic acid. CHICAGO—Bacteriological studies | cream-filled pastries of good quality. 

Powdered buttermilk contains from conducted by the American Institute The project involves the study of 

» to 7%. As manufacturers of pow- of Baking will be the responsibility of | the relationship of ingredients, pro- 


dered buttermilk control the acidity, 
it has been found that by using this 
type more uniform results will be 


Dr. Joseph G. Heck, who recently duction methods, environment, and 
: other factors to the bacteriological 


joined the Institute research staff. : : 
* » i : quality of the finished product. Pre- 


obtained by the baker. ie Ee ee Tee liminary findings have been published 

20. True. It is a general opinion Study is one of the projects financed jy atR Bulletin 84, July, 1955, “Prac- 
that the flavor is improved due to by a grant from the Max C. Fleisch- tices Designed to Prevent the Growth 
the ginger, molasses and other flav- mann Foundation. It is titled “The of Food Poisoning Bacteria in Me- 
ors blending to a greater extent dur- Evaluation of Possible Routes of Con- ringues,” and AIB Bulletin 85, Sep- 
ing the aging of the doughs. tamination of Commercially Produced tember, 1955, “Practices Designed to 





Dr. Joseph G. Heck 


Prevent the Growth of Food Poison- 
ing and Spoilage Bacteria in Cream- 
Type Fillings.” 

Dr. Heck received his MS. and 
Ph.D. in bacteriology at Pennsylvania 
State University, and his BS. in biolo- 
gy at Villanova (Pa.) University. The 
research for his dissertation con- 
cerned yeasts that are important in 
the ripening of certain cheeses. He 
has also been a contributor to several] 
papers on factors affecting the qual- ( 
ity of frozen foods. 


BREAD iS THE STAFF OF LIFE 


RAISIN TONNAGE UP 

FRESNO, CAL.— January §ship- 
ments of raisins from California to 
the trade in the U.S. and Canada 
totaled 11,250 tons, up 1,522 tons 
from the January, 1956, total. Bulk 
shipments for January totaled 5,175 
tons, 848 tons more than the 1956 
figure. Packaged raisins totaled 4,553 
tons, up 674 tons from January, 1956. 
The figures were released by Gerald 
W. Jones, manager of the California 
Raisin Advisory Board. 














Sweet Cream 
Very Best 
Masterpiece 


Encore 
~ Choice of Minnesota 
Belmont 


“Life is just a bowl of cherries” for the baker who makes his bread with Wytase. It 
helps to lighten his production load and improves the quality of his bread. 
The natural enzymes in Wytase make it easier to catch the dough at its peak of 





flavor because they extend mixing tolerance. Wytase is an important flavor factor 


576 Grain Exch Mi polis 15, Minn. 





in making bread . . . bread that is good to see—good to eat—a pleasure to sell. Telephoce FEderal 2-8637 : 
MILLS AT APPLETON, MINNESOTA 


WHITE BREAD _| scratc etoux 
THE WILLIS NORTON 


NY 
aanume J 


*““RUSSELL’S BEST” 
“AMERICAN SPECIAL” 


Our mill is located in the high protein 
wheat district of central western Kan- 
sas, and secures most of its wheat 


directly from growers 
RUSSELL MILLING CO., Russell, Kansas 








Hae 











made with 














WYTASE EXTENDS 














MIXING TOLERANCE ag DOUGH WHITENER | 
Farinograph charts in full WYTASE is the registered trade mork of 
size showing Wytase mixing the J. R. Short Milling Company to designate its 


tolerance ore available. notural enzyme preparation for whitening the dough. 


STAR OF THE WEST|| F, 
‘: : : Oneof the Best : Y 
J. R. SHORT MILLING COMPANY, 20 North Wacker Drive, Chicago 6, Illinois MILLING COMPANY 
Phone 2131 Frankenmuth, Mich. 


— 
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No hand can sense the temperature like a thermometer. Yet many mills 
still depend on the “‘feel’’ of the flour to decide whether the grind is too hot or too 











7379 | cool and granulation too fine or too coarse. 

YUR Atkinson wanted to be more accurate, so sensitive thermometers were placed 

DN over and under the rollers. Now we don’t grab a handful of flour and guess—a dial 

tells exactly what the grinding temperature is. A quick and precise adjustment 

nant keeps it cool and efficient. We’ve found that temperature contro! pretty well 

a supplants personal judgment in milling just as it has in baking. 

poor This is another plus offered by the most advanced mill in the country today 

re Kon, —a plus that helps add up to flour uniformity. 

1, Kansas Don’t take less than you can get from Atkinson. 

—— IT's IT's 

ae: 4 BING (cbt 
"|| Everybody talks uniformity... ATKINSON delivers it 

ANY 

tent Flour 

ch. ATKINSON FLOUR FOR BAKERS ONLY...MINNEAPOLIS 
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Be Proud of Your Job, 
as We Are of Ours, for 


“Bread is the 
Staff of Litr”’ 


p< aN SS 
FN es 


NS y N 


GIBRALTAR 


Flour 


KANSAS BEST 


Flour 


The Consolidated Flour Mills Co. 


“In the Heart of Kansas” 
Wichita, Kansas 





April, 1957 





To-Day’'s 
MODERN BULK FLOUR MILL 





WESTERN STAR'S BULK FLOUR PLANT 


THE PROCESS OF CONVERTING THE MILLING INDUSTRY 

FROM SACKED TO BULK REQUIRES MODERN BULK FLOUR 

STORAGE AND HANDLING FACILITIES TO REPLACE THE 
OLD SACKED STORAGE WAREHOUSES. 








The WESTERN STAR MILL CO. 
SALINA, KANSAS 




















Although we have one of the newest flour mills in the 
United States, 
remodernization program. Result—increased sanita- 
tion—increased efficiency—increased capacity. 


we have just completed a new 


Our capacity was increased more than 50%. As a 
result, we welcome inquiries from quality-minded 
bakers who prefer a short patent mellow spring 
wheat flour. 


TRI-STATE MILLING CO. nevis cis, s. oat. 

















Milled from choice spring wheat 


under modern laboratory super- 
vision for particular bakers—aged 
—aerated—bulk or sack loading. 


In Business for 56 Years | 


TENNANT & HOYT CO. 


LAKE CITY, MINNESOTA 
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The Bakeshop Trouble Shooter 
> Many years’ experience as a practicing baker, produc- 
tion expert and as a talented researcher into the craft and 
business of baking enables the author of The Bakeshop 
| Trouble Shooter to speak with authority. A. J. Vander Voort 
— has proved his remedies in actual back shop experience and 
ae 


tempered them by laboratory investigation. He is the head 
of the famous Dunwoody Baking School, and technical 
editor of The American Baker magazine. 

The Trouble Shooter is becoming a classic among baking 
industry publications; it is now in its fifth printing. 

You will find it an invaluable aid in solving production 
problems almost as rapidly as they occur. 








The American Baker, 
P. O. Box 67, 
Minneapolis 1, Minn. 


O Bill me 


O Payment is enclosed 


Gentlemen: Please send...... copies of The Bakeshop Trouble 
Shooter, at $1 each. 
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Crusts &@ Crammla 


FROM THE EDITORIAL SLICER 
By Carroll K. Michener 








VOLUNTARY TAX E S—Suppose 
all taxes were put on a voluntary 
basis—like your contributions to 
Community Chest, Red Cross, or 
your church. 

This idea was recently discussed 
by a witness before the Mills Sub- 
committee of the Joint Economic 
Committee. 

Ridiculous? Of course! But why? 
Does the average person feel that 
government’s services are not worth 
what they cost? 

Currently, government revenues 
take over 30% of the national in- 
come. Of course, we get a lot of ser- 
vices from government for this 
money. But as the dog said of the 
fleas: ‘We get ’em whether we want 
*em or not!” 

If taxes were placed on a volun- 
tary basis—that is, if each individual 
were to decide what government’s 
services were worth to him and made 
his contribution accordingly—would 
this not provide a criterion for deter- 
mining objectively the worth of gov- 
ernment? 

How much would be collected un- 
der such a scheme? No one knows. 
But you might ask yourself: “How 
much are government’s services 
worth to me?”—Chamber of Com- 
merce Washington Report. 


PROTEIN MALNUTRITION—Dr. 
James M. Hundley, nutrition adviser 
to the United Nations Children’s 
Fund, recently told scientists attend- 
ing a conference on protein nutrition, 
sponsored jointly by the New York 
Academy of Sciences and E. I. Du 
Pont de Nemours & Co., Inc., that 
protein malnutrition is the most im- 
portant single nutritional deficiency 
in the world today, particularly 
among children between the ages of 
one and four years. 

Protein malnutrition results when 
insufficient amount of high quality 
proteins—such as are found in animal 
products and in certain vegetable and 
cereal combinations—is consumed. 
Since young children need particular- 
ly high amounts of high quality pro- 
teins for growth and resistance to dis- 
ease, the deficiency is more dangerous 
during the early years of life than 
in later childhood and adulthood. 

While noting that increased pro- 
duction and consumption of milk, is 
a keystone in programs aimed at 
combating protein malnutrition, Dr. 
Hundley said that—because of the 
difficulty of milk production in many 
areas and because of local taboos 
against eating such food, other high- 
quality protein foods must be develop- 
ed if low quality protein diets in un- 
derdeveloped areas are to effectively 
supplemented. 

Dr. Hundley reported that several 
processes have been developed by 
which either fresh fish, or dehydrated 
fish meal, can be defatted, deodorized 
and finished as an almost tasteless, 
odorless, nearly white flour. Such 
flour contains 70 to 80% protein and 
relatively small amounts are needed 
to supplement bread and other cereal 
products, he said. Estimates are that 





only about one-fourth cent a day 
would be required to supplement a 
child’s diet effectively with fish flour. 

Other foods which are being in- 
vestigated as possible protein supple- 
ments include soy milk and other soy 
products, peanut flour, sesame flour, 
cottonseed flour, and cocoanut pro- 
tein, Dr. Hundley said. All of these 
have the advantage of being capable 
of local production at economical 
prices, of having good protein values, 
of being easily transported, and of 
having a long storage life. 

Reporting to the final session of 
the conference, Dr. James B. Allison, 
director of the Bureau of Biological 
Research, Rutgers University, em- 
phasized the importance of adequate 
calories in the diet to spare the body’s 
protein reserves from being burned 
up for energy. Dr. Allison reported 
experiments which showed that the 
body dips into protein reserves to 
correct any deficiency in calories and 
—conversely—that food energy from 
an adequate calorie intake conserves 
the reserves of protein. 

The filling of protein reserves, Dr. 
Allison said, is controlled by three 
factors—the nutritive value of the 
dietary protein, the amount of nitro- 
gen taken in via this protein, and the 
caloric intake. Experiments with pup- 
pies showed that dogs fed only wheat 
gluten—a relatively low-quality pro- 
tein—gained essentially the same 
body weight per gram of protein ni- 
trogen eaten as puppies fed egg pro- 
tein. However, Dr. Allison pointed 
out, “the animals fed egg protein 
were lean and active while those fed 
wheat gluten were obese and inac- 


tive, thereby exhibiting an inefficient 
balance between fat stores and lean 
body mass.” 

Dr. A. E. Harper, Department of 
Biochemistry, University of Wiscon- 
sin, suggested a new definition for the 
term “amino-acid imbalance.” Amino 
acids are the building blocks of pro- 
tein, with the quality of any protein 
food being determined by its content 
of adequate amounts and proportions 
of eight of the 20-odd amino acids 
which are termed “essential.” 

Dr. Harper recommended that the 
term “imbalance” be reserved for 
cases where an amino acid deficiency 
is created by altering the balance of 
these building blocks in a diet. Ex- 
empted from this definition are cases 
where amino acids are supplied in 
suboptimal quantities or where one 
or more amino acids are provided in 
large excess in the diet. 


BREAD iS THE STAFF OF LIFE 


DIET FOOD SALES UP 

Dietetic food departments in super- 
markets report sales up 10 to 35% 
over last year, in spite of the lack 
of intense merchandising. The _ in- 
formation is reported in Supermarket 
News, trade paper, which says that 
about 90% of the supermarkets con- 
tacted in 11 major cities have sep- 
arate dietetic departments, or are 
planning to have them. They predict 
that retail dietetic sales may top $100 
million this year. Dietetic lines of 
more than a dozen items are now 
manufactured by about 50 firms. An- 
other 150 companies carry some 
dietetic products. 











BAKING COMPANY 


Us. and WORLD FAME FOR SEATTLE 


Buohans Bakers 


WATIONAL CHAMPIONS -1956- AAU BASKETBALL 


HONORED — Every year the Seattle Chamber of 
Commerce recognizes business firms in its area that have contributed the 
most to publicizing Seattle and the Pacific Northwest. One of the winners 
this year is the Buchan Baking Co., for its outstanding basketball team, the 
“Buchan Bakers.” The team has gained attention and goodwill around the 
world. Pictured here with some of the game announcements, and a globe to 
show the team’s itinerary, are, at left: Frank Fidler, the basketball coach, 


and Bud Howard, manager of the team. 
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CAKE IN CONCRETE 
MUST STAY THERE 


HONOLULU —A group of US, 
Army men who buried a fruit cake 
at Schofield barracks back in 193g 
with half a hope of recovering it 
some day may have to wait a long, 
long time. In the course of time and 
changing world events the site hag 
apparently been covered with a thick 
slab of concrete. 

The cake was buried in 1938 by 
John Romenick, an army X-Ray tech- 
nician, and friends, during the Christ- 
mas holidays. The fruit cake was 
soaked in wine and brandy and wrap- 
ped in two inches of cloth and paper, 
then buried in a three-foot hole near 
the base hospital. 

Nineteen years later Mr. Romenick, 
now an electrician at Barstow, Cal, 
asked some Honolulu-bound friends 
to recover his cake. They tried—and 
so did the army, even to the extend 
of digging out some old blueprints, 
The spot where the cake was buried 
in red earth in 1938 has been covered 
with concrete. 





Food Consumption in 
North Central States 
Told in USDA Report 


WASHINGTON — In the North 
Central Region of the U.S., the aver. 
age money value of food consumed by 
one family in one week was $30.98 in 
the spring of 1955. This amount was 
broken down as follows: $23.26 for 
food purchased and used at home, 
$4.95 for meals, snacks and beverages 
away from home, $2.16 in value of 
home produced food used, 61¢ in 
value of food received as a gift or pay. 

This information is contained in 
Household Food Consumption Survey 
Report No. 3, issued by the U.S. De- 
partment of Agriculture. The report 
supplies another segment of the data 
gathered in a nationwide survey of 
household food consumption in 1955 
—that relating to the North Central 
Region. In this area information was 
obtained from 1,951 households on 
over 200 items of food—quantities 
used, money value percentage of 
households using. 

States in the North Central Re- 
gion are: North Dakota, South Da- 
kota, Nebraska, Kansas, Minnesota, 
Iowa, Missouri, Wisconsin, Illinois, 
Michigan, Indiana, and Ohio. 

Selected findings about specific 
items of food in the North Central 
Region include: 

Bakery bread: Urban and farm 
households used the same amount of 
bakery bread, but rural nonfarm 
households used slightly more. 

Baked goods other than bread. Fif- 
ty percent more was spent per house 
hold by urban people than by farm 
households. 

Prepared flour mixes. Use of pre 
pared mixes averaged about the same 
for farm as for urban households with 
a little less than half of the house 
holds using mixes in the week re 
ported on. Cake mixes are the most 
popular item in this group. 


BREAD IS THE STAFF OF LIFE 


GMI DECLARES DIVIDEND 

MINNEAPOLIS—The board of di- 
rectors of General Mills, Inc., has 
declared a quarterly dividend of $1.2 
per share on General Mills, Inc., 5% 
preferred stock payable April 1, 1957, 
to stockholders of record March § 
1957. This is the 70th consecutive 
quarterly dividend on GMI 5% pre 
ferred stock. 
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THE AMERICAN BAKER 


Rut BAKE SHOP 


Bread, Rolls 


I would appreciate a good white 
pread formula that will make a prod- 
uct that will not dry out or be fuil 
of holes. Would you also give me a 
good rye bread formula?—R. C., Ala. 

¥ ¥ 


Below is a good white bread for- 
mula. I would like to remind you 
that just having a good formula does 
not mean that good bread will be 
produced. There are factors such as 
good mixing, proper fermentation, 
proofing and baking temperatures. 


WHITE BREAD 


50 Ib. flour 
34 Ib. water (variable) 

1 lb. 2 oz. yeast 

1 Ib. 2 oz. salt 

4 lb. sugar 

3 lb. milk solids (non-fat) 
30z. yeast food 

8 oz. malt 

3 lb. shortening 

Dough temperature 78° F. To the 
bench 24% hours. No punch. 

RYE BREAD 
(With Yeast Food) (Straight Dough) 

35 lb. first clear flour 

15 lb. dark or medium rye flour 

341b. water (variab‘e) 

1 Ib. salt 
1lb. sugar (sucrose or dextrose) 
1lb. shortening 

14 oz. yeast 

30z. yeast food 
2 lb. molasses 

Dough temperature 76 to 78° F. 
First punch approximately 1 hour 
30 min. Second punch 45 min. To the 
bench 15 min. 

Scale and round up. Allow to rest 
15 min. and make up. Proof and then 
bake at about 410 to 420° F. Use 
plenty of steam in the oven. 


SWEET ROLLS 
We are interested in a good swcet 
roll dough formula. Can you help 
w?—R. C., Ala. 
¥ ¥ 


There is a sweet roll dough for- 
mula which I think you will like. 
It can be made richer or leaner, a3 
you desire. 


Sweet Roll Dough 

45 lb. flour (bread) 

5lb. soft wheat flour 

8 oz. salt 

6lb. sugar (sucrose or dextrose} 

6 lb. shortening 

4]b. yeast 

4lb. milk solids (non-fat) 

3 lb. eggs 

26 lb. water (variable) 

Flavor to suit 

Dough temperature 82° F. First 
punch approximately 1 hour 15 min. 
To the bench 15 min. later. 

Scale into 5 lb. pieces and moid 
dblong. Allow to rest for about 10 
min. and roll out to about % in. 
uckness. Wash the entire surface 
with melted shortening or an egg and 
milk mixture. Sprinkle a mixture of 
sigar and cinnamon on top. Then 
tll up and seal. Cut into pieces of 

size. Place on greased pans 


and allow to proof. Then bake at 
about 380 to 400° F. Cover with 
icing when cooled. 


Pizza Pies 


We are experimenting with pizza 
pies and would appreciate suggested 
recipes.—D. L. B., Ind. 


¥Y ¥ 


Here is a recipe you may try. Re- 
member, there are variations which 
can be made to suit your needs. 


PIZZA PIE 

Dough mixture: 

7 1b. bread flour 
2 oz. yeast 

2 oz. salt 

4 lb. water 

Give two punches. 

After the dough has fermented, 
seale off and cover the bottom of a 
bun pan. This will require about 2 to 
2% lb. of dough. 

Then spread olive oil over the top. 
Not too heavy. Cover with grated 
Italian cheese. 

Then cover with tomato paste. If 
canned tomatoes are used, do not 
use the juice and squeeze the to- 
matoes over the top, pressing it down 
into the dough with the fingers. 

Then sprinkle salt and pepper over 
the tomatoes. Repeat the olive and 
cheese procedure. Do not cover too 
heavily with cheese. 

If desired, two smal cans of an- 
chovies may be spread around over 
the top. The anchovies should be 
broken into small pieces. 

Italian sausage, broken into small 
pieces, may be used instead of an- 
chovies. Do not use the skin. To 
make real Italian Pizza a small 
amount of Italian ground red pepper 
should be sprink'ed on top. 

Bake at 380° F. 


Ahootor 





Fruit Pies 

I have just started a route deliv- 
ering pies and cakes to local stores, 
and am having trouble with all of 
my fruit pies. After cooling, I place 
these pies in a cellophane window 
box to distribute to the stores. With- 
in a day or two I find that these pies 
start to get moldy. Yet the com- 
mercial pies in the same store can 
stay for one week. Is there any- 
thing I can put in my fruit mixture 
which would prevent them from get- 
ting moldy,—R.A., N.Y. 


¥Y ¥ 


MOLD INHIBITOR 

I have your letter telling me of 
the difficulty you are having with 
your pies turning moldy within a day 
or two. I would like to suggest that 
you contact your baking _ supply 
house and obtain what is known as 
a mold inhibitor. 

There are a number of mold in- 
hibitors on the market and you 
should have little or no difficulty in 
obtaining this ingredient. It is es- 
sential that the directions of the 
manufacturer be followed. 


Raisin Pound Cake 


I have noticed that your raisin 
pound cake formula in your book 
calls for cream of tartar. Does this 
help to hold up the raisins? I make 
the same formula with baking pow- 
der, but the raisins sink. Does soak- 
ing and draining the raisins make 
them lighter? Please explain why 
this is done.—J.R., N.Y. 


¥ ¥ 


SOAK RAISINS 


I have your note asking about the 
use of cream of tartar in raisin 





pound cake. Cream of tartar is used 
in pound cake to strengthen the cake, 
so there will be less tendency for the 
raisins to settle. There are other rea- 


-sons for raisins settling to the bottom, 


such as over-creaming 
weak flour, low 
eggs, etc. 

You say that you use the same 
formula with baking powder. I 
would suggest you eliminate the bak- 
ing powder and substitute cream of 
tartar. 

The primary reason for soaking 
and draining the raisins is to help 
decrease the tendency for the pound 
cakes to dry out. If the raisins are 
not pre-soaked and drained they will 
absorb moisture from the cake bat- 
ter therefore drying out the cake 
and causing crumbliness. By pre- 
soaking the raisins they will expand, 
thereby having a larger surface, and 
thus decreasing the tendency to 
sink. 


the mix, a 
protein content 


Bun Blisters 


We have had considerable troub'e 
with crust blisters on buns and the 


checking of toast, even when we 
lengthen the cooling period gradu- 
ally.—J. P., Mich. 

¥ ¥ 


It seems that your sponge make-up 
is quite different than that usually 
run for buns. If you wish to con- 
tinue your present method I would 
suggest that you use only about +t 
oz. salt to 100 lb. of flour in the 
sponge, and then add 1 lb. or 1% Ib. 
of salt in the dough stage. It is likely 
that a low salt content is a possible 
cause for blister formation. And the 
checking may be caused by humidity 
that is too low. 


OSS OOO BOSS SOS SSSSSSSSSSSSSSSS2SeeeeeaaaNu4 


Use 


to you: 


Got a Problem? 


this coupon to tell your troubles to A. J. Vander Voort, nationally known produc- 
tion authority, head of the Dunwoody Baking School, technical editor of The 
American Baker. He will answer and analyze production problems without cost 
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(Send samples of baked foods to A. J. Vander Voort, Dunwoody Industrial Institute, 
Minneapolis.) Address letters to: 


The American Baker, P.O. Box 67, Minneapolis 1. Minnesota 
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Platform to Make Dread "People’s Choice” 
Related by AIB Consumer Service Director 


EDITOR'S NOTE: Mrs. Semrow 


By Ellen H. Semrow 


bread have received 119 hours on the 


is director of the consumer service air lanes. These are “free’’ hours 
department of the American Insti- American Institute of Baking because your program merits such 
tute of Baking, Chicago. The ac- recognition for it truly performs a 
companying article has been pre- oached close to 66 million consumers. S€Tvice for women. 


pared from a talk she delivered be- 
fore the wholesale bread branch ses- 
sion at last fall’s annual meeting 
and convention of the American 
Bakers Assn. in Chicago. 


When we added color to the story 
by way of colored photographs ap- 
pearing in the supplements — that 
weekly magazine inserted in the Sun- 
day newspaper—the reported circu- 
lation was better than 9 million. 


Your campaign committee’s pub- 
licity releases reach the homes of 
thousands of working men and wom- 
en through material requested by 
house publication editors of such 
giant corporations as Bell Telephone, 
U.S. Steel, Ford, General Motors, in- 
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Last fall politics were in the air We hit the “circulation jackpot” — es a 
and on the air and wherever two When we hit the syndicates—those SUrance companies and savings and 
people came together they talked newsgathering and distributing agen- loan associations. 
of the presidential election. In the cies to which all papers subscribe. Educational Work 
North, the South, the East, the Some of these you know, Associated As a result of these millions of 
West, it was whistle stopping time Press, NEA or United Press. They ¢ontacts, our candidate, Bread, is 

by train, by plane, by bus. We, of picked up 10 of our releases, and strengthening its lead as the people’s 
the American Institute of Baking, these reached close to 97 million  f90q choice. 
too, have been campaigning, seeking consumers. Grand total newspaper Our third plank is to “Banish the 
votes and support for one of your’ circulation: 172 million. Bake It Vourastt Party.” Your AIB Ellen H. Semrow 
best friends—enriched bread. You may ask: “How did our can- party stalwarts in the field of con- 

Plank No. 1—Our campaign slo- didate, Bread, rate feature articles sumer education have been working ™any educators who were skeptical 
gan is “Make Enriched Bread the in 50 issues of 37 of the nation’s to convert those who either teach or bout this approach to teaching food 
People’s Choice.” Our policy has leading service magazines so far this carry out the precepts of our opposi- preparation have been won over to 
been clear and simple. We've looked year—Good Housekeeping, Woman's tion, the “Bake it Yourself” party. our candidate, “Enriched Bread” 
to the record . . . the contributions Home Companion and McCall’s? Your test kitchen staff has developed This situation prompts the fourth] yg 
made by enriched bread to public This is how: About a year ahead of workshops for your field nutritionists. Plank, “Distribute Nutrition Educa. | 5, 
health, demands of modern living publication date we made whistle These are given at the invitation of tion Publications.” pa: 
and good eating. Our affiliation with stops in New York and Philadelphia extension leaders, home economics To insure votes for Bread in an r 
the Bakers Party has never shifted briefed with new, exclusive story teachers and teacher trainees. So far ¢xpanding market, your platform} },, 
but has grown steadily for the past ideas for editors. These magazine this year 54 workshops in 36 states committee has developed certain wh 
12 years. Based on these proven food editors are our national commit- were presented to more than 4,000 campaign materials—educational lit- wil 
facts, we’ve built an 11-plank plat- tee women and they literally ring teachers, extension workers and lead- erature. These are distributed to key qui 
form—more than one to run on, it’s door bells. ers. We are indoctrinating these People who are in positions to mold} yo 
made to stand on. We, too, are alert to the great people to appreciate the food value, OPinion. They are the people who} yo 

As campaign manager for the plat- changes in communications and we the convenience, the flavor of bakers’ each the future voters as well as pel 
form committee, I want to report are there ahead of the changes. For breads. We also are busy working the present voters. Remember we } oct 
not on deals but on deeds and example, keep your eyes and ears with rural and small town America want our party strength to grow and | pre 
achievements of the 14 members of turned to NBC’s TV Home show. the last strongholds of the “Bake we want to keep “Enriched Bread” } jy, 
the consumer service department. Soon you will see a half-hour spot it Yourself” party. in office. By September of this year, J igo 
These accomplishments are incorpor- 0n breakfasts—a show now in the We have planned and mailed food close to 20,000 educators in class- 
ated in the planks which I shall pre- making, “The Breakfast Festival’- preparation lessons to thousands of room caucus have named “improved 
sent for your consideration. a show which will bring your prod- home economics teachers in high health” as a campaign issue andj } 

Bearing out our strategy is the ucts live into millions of homes. schools and colleges. These lesson pointed up their choice—Bread—ty we 
survey in which the U.S. Department Our field nutritionists also partici- plans, timed to fit in shorter class USINg close to 2 million copies of our } fad 
of Agriculture found that enriched pate in local radio and TV shows. periods, point up the part bakery Party’s teaching aids. Annually we bar 
bread is the people’s choice. This Since January, 1956, on the basis of foods play in today’s scheme of liv- distribute about 56.5 tons or 3 mil- } Fo 
survey told of the buying practices time reported, uses and stories on ing. We are happy to report that lion items in response to some 35 to] 1 
of 9 out of 10 families who purchase 40,000 requests. wil 
enriched bread weekly. A _ further The fifth plank in our platform is | adv 
search revealed that enriched bread to “Print New, Improved Teaching } and 
is on the map—85% of the 12 mil- Aids.” To demonstrate that your} Th 
lion pounds of bread and rolls pro- platform committee is in touch with } pro 
duced in 1954 were enriched, accord- the future, like other astute poli-} to 
ing to the manufacturers’ census. ticians, we are happy to announce a { {00 
The popularity of our mutual candi- new teaching aid based on the rj 0 
date is being written on your sales cent approach to nutrition education, has 
sheets, too. The tide in consumption “The Essentials of an Adequate Diet’ isth 
of bakers’ products turned upward announced by the Nutrition Research leit 
for the first time in 1955 when the Section of USDA this past June. This | edit 
baking industry’s tonnage increased is the Food Mobile which is a new } pap 
2.5% while the population of the and unusually effective teaching aid | and 
country was up only 1.7%. While this that really puts bakery foods right | arm 
is far from the per cent we would into palms of the hands of millions | they 
like to see, it is significant that the of seven, eight and nine-year-old boys | the 
tide of popular food choice is re- and girls. It is designed to be used} A 
versed in the opposite direction. The as a classroom project, developed } triti 
Bread Party’s strategy is planned between the teacher and student. It } wor 
with a long-time view. These activi- points up the importance of the bal | pers 
ties are incorporated in our second anced diet, a diet which includes | pea 
plank which is to “Build a Grass bread and other bakery foods. Thous- food 
Roots Organization.” ands cf requests for Food Mobiles Pe 

4 are pouring in from educators every- \) 
Press Activities where. The response from the educa} Ti 

To reach the voters— your con- tors has been overwhelming. Far 
sumers—through means of the eye Other new publications slated to} ofti 
and the ear, we use all the public keep the public sold on the Bakers § that 
means of telling the story of bread Party are in process. You can count | geth 
press, radio and TV. Press includes on those as well as the Food Mobile } dust 
syndicates, supplements, large city to keep the bakers’ leading candi- § ditie 
papers, small town weeklies, all the date, Bread, in the forefront. camy 
magazines which women read wheth- Our sixth plank is to “Educate the | cam; 
er they live in the city, suburbs, . Educators.” In order to enlist 4 the ; 
small towns or remote countryside. - - greater number of future voters for | nati 
How many people have we reached MOTHERS’ DAY CAKE—Since 1937 the Roses-in-Snow cake has been al- the Bakers Party we educate the fer t 
with stories and pictures on how to’ most traditional with General Mills, Inc., and the bakers who enjoy making educators in the subject matter of | bake 
use bread? Here’s the short, short special Mothers’ Day promotions. The accompanying picture shows the 1957 nutrition. Why? Because few ele- US 
story from our newspaper clippings. Roses-in-Snow cake, which will have some new promotional features. For mentary school or health and phys tom, 
Approximately 125 papers in 48 _ the first time it will be accompanied by a special Mothers’ Day card, as well cal education teachers ever receive § ‘ns, 
states featured 116 uses of bread and as several other merchandising and advertising materials. any formal training in nutrition. } each 
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your platform committee has as- 
this responsibiilty to the field 
mutritionists, the Bakers Party’s van- 
. This spring marked the initia- 

tio of this program. So far, seven 
workshops have been held for close 
to 1,000 elementary and health, and 
ical education teachers. These 
workshops are sponsored for teachers 

* colleges and universities. Your 
field nutritionists are asked to par- 
titipate as guest lecturers. Your com- 
mittee never misses the opportunity 
to spell out the importance of bakers’ 
inthe diet. Further developing educa- 
tional aims we come to our seventh 

, VII. “Place Bakery Foods on 
School Lunch Trays.” 

Through the school lunch program, 
turn to the bicycle and roller skate 
set for additional supporting votes 
for bakers’ breads. More than 750 
million dollars will be spent by the 

rmment next year to supply 
school lunches for 37 million children. 
Since the national program began 10 
years ago, there has been a 500% in- 
crease in the number of school lunches 
served in many states—meals that in- 
dude bakers’ breads. The Type A re- 
quirements include a bread serving. 
For this reason it is imperative that 
our party takes every strategic ad- 
vantage it can, to see to it that the 
pread served is a bread baked by our 
party members. 

To increase the use of bakers’ 
breads we have developed workshops 
which feature bread in conjunction 
with currently donated foods used in 
quantity recipes. So far this year 
your field staff has presented 157 
workshops for more than 15,000 su- 
pervisors and workers. We want to 
establish firmly the habit of eating 
bread with hot meals. The school 
lunch program offers our party an 
ideal opportunity to do so. 

Diet Fight 

From the formal fields of education 
we turn to that wide-open field, food 
faddism, which operates with no holds 
barred. Our next plank is “Fight 
Food Faddism.” 

The Bakers Party has fought and 
will continue to fight those who make 
adverse and ill-informed statements 
and comments about bakers’ breads. 
The party uses all the positive ap- 
proaches at its command in bringing 
to the public the real truth about 
foods and nutrition. 

One of the party’s campaigns which 
has been carried on for four years 
isthe Food Sense—Not Nonsense pub- 
licity program. This program reaches 
editors of city and small town news- 
papers and the nation’s telecasters 
and broadcasters. It is designed to 
am voters with the facts so that 
they can be aware of the pitfalls of 
the faddist’s propaganda. 

Active in this fight are our field nu- 
tritionists who seize every chance at 
workshops, demonstrations, meetings, 
personal contacts, radio and TV ap- 
Pearances to state the facts about 
foods and nutrition and to emphasize 
the part which bakers’ breads should 
play in the American diet. 

The ninth plank is to “Get the 
Farmer to Join the Campaign.” Most 
of the nation’s farmers are not aware 
that the bakers of this country to- 
gether furnish the largest, single in- 
dustrial outlet for many food commo- 

ies. To get the farmers in on the 
tampaign to buy more bread, your 

‘ampaign planners have met with 
the agricultural editors at their 1956 
tational meeting. We want the farm- 
ne know his good customer—the 


USDA is aggressively moving foods 
‘omarket through the employment of 
‘sumer marketing specialists in 
teh of the states. The good will of 
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these publicists can mean much to 
our party and to our supporters for 
they are engaged in statewide food 
promotions and the acceptance of 
their publicity releases makes all of 
us in the business world envious. You 
see, newspaper and magazine editors 
take the position that the state de- 
partments of agriculture have no 
commercial bias. And what could be 
further from the truth for the divi- 
sions of the departments of agricul- 
ture are the foremost merchandisers 
in the country. Remember the “June 
is Dairy Month” posters on U.S. mail 
trucks? Your party through your con- 
sumer service department is furnish- 
ing publicity copy, facts and data to 
these specialists. From the state level, 
3,000 county agents and 2,000 home 
demonstration agents pick up the ball 
and send it rolling to county news- 
papers, or broadcast it over their own 
radio and TV programs. 

“Participate in Professional Associ- 
ation Activities.” This is our tenth 
plank. Enlisting the support of those 
who make our story their story, we 
have been able to give them our big 
story of the year. The Institute and 
its consumer service department have 
helped do this through a series of 
special events. 

We observed the significant twen- 
tieth anniversary of the synthesis of 
thiamine and the fifteenth of the en- 
richment of bread. We have given 
special programs for professional 
leaders who in turn have been able 
to give enriched bread’s good story 
to thousands, perhaps millions, of con- 
sumers. The first of these as you all 
know was the Institute’s tribute ban- 
quet to R. R. Williams, whose bril- 
liant and steadfast effort resulted in 
the synthesis of thiamine and through 
it the world’s enriched cereals. At 
that time, we prepared and released 
through BOAP a special story of the 
work of Dr. Williams and Dr. Wilder, 
which was in hundreds of papers in 
most of the states of the union. 


Speakers Help 

Last summer we presented Dr. 
Thomas Parran to the agricultural 
college editors. Dr. Parran talked to 
our audience on “A Stronger Staff of 
Life,” and again hundreds of papers 
throughout the wheat growing states 
and hundreds in the eastern part of 
the country carried the summary of 
his talk. At the food editors confer- 
ence in New York City, where women 
from close to 200 metropolitan papers 
with a circulation of approximately 
44 million were present, we again 
chose a speaker who is familiar with 
the benefits of enrichment. We pre- 
sented Dr. E. J. Lease of Clemson 
Agricultural College who spoke to 
these effective food writers on “Bread 
in the Changing American Diet.” We 
were also hosts to the officials of the 
American School Food Service Assn., 
and Dr. W. W. Bauer, vice president 
of the American Medical Assn. told 
his auditors that ‘The School Lunch 
is More than Food,” stressing the 
contribution of enrichment to better 
health of the school child. 

Plank No. 11 is to “Encourage Bak- 
er Support and Participation.” During 
the year your vanguard of field nu- 
tritionists has contacted more than 
400 bakers. These contacts have been 
made in an effort to keep bakers 
aware of how the campaign to win 
consmuer votes has been going. 
Through these contacts and through 
those made in an attempt to interest 
bread bakers in underwriting the cost 
of educational materials used by local 
teachers we have been able to 
strengthen the Bakers Party and have 
received enthusiastic support in our 
efforts to keep the candidate Enriched 
Bread before the public. 
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Pillsbury’s Giant 
Food Ad Carries 


Bonus for Bakers 


MINNEAPOLIS — A _ group of 
baked foods which are slated to re- 
ceive one of the most extensive food 
promotions in history has been de- 
veloped by Pillsbury Mills, Inc., and 
turned over to the nation’s bakers. 

Designed to furnish “plus” busi- 
ness, the specialty items were se- 
lected for their unusual character, 
designed to attract new business as 
well as furnish extra business for 
the bakery. The complete line-up 
was featured in the Pillsbury booth 
during the recent convention and ex- 
position of the Associated Retail 
Bakers of America in New Orleans. 

Pillsbury pointed out to the bakers 
attending the convention that the 
recipes have already been heavily 
endorsed and accepted by consum- 


A BRIDE’S DELIGHT—That is the way this Applesauce Cake Roll, 





the 
brides’ division winner in Pillsbury Mills, Inc.’s Grand National Bake-Off, 
was described. The cake is rich with ground raisins and applesauce, and is 
filled with a tasty cream cheese filling. Predictions are that it will be un- 
usually successful as a bakery specialty item. A sample was displayed at 
the Associated Retail Bakers of America convention in New Orleans March 
17-20. 


ers, widely publicized on a national 
scale, and are now slated to receive 
one of the heaviest promotions ever 
given baked foods of this type. 

The overall program was kicked 
off in the April issue of Better Homes 
& Gardens by the biggest food ad 
in history from a cost standpoint— 
$310,000 for space, $36,500 for pro- 
duction. This is also probably the 
biggest food ad in history from the 
standpoint of the number of major 
food advertisers tying in with one 
food ad, Pillsbury points out. Nine 
of the recipes featured in this ad are 
among those which Pillsbury has 
converted for bakery use. 

In addition to print advertising, a 
mass television push will merchan- 
dise the recipes in the ad during 
April and May. Total estimated im- 
pressions for all commercials is over 
350,000,000. 

Booklets describing the history of 
the Grand National awards for baked 
foods, their conversion for bakers, 
and the formulas are available from 
Pillsbury Mills, Inc., Minneapolis. 





Your platform chairman is happy 
to announce that these contacts, along 
with those made at the sales manage- 
ment seminars given at the Institute, 
have resulted in the development of 
several bakers councils organized spe- 
cifically to underwrite the costs of 
supplying educational literature at 
the local level. This type of baker 
support will make it possible for our 
party to broaden our program and 
influence more votes for bakery 
foods. It is a sturdy plank in our 
platform for without enlightened bak- 
er support in terms of services and 
finances we would not have a pro- 
gram. Through the Bakers of Amer- 
ica Program funds we are able to 
carry on our work. Our total resources 
of less than *%4 million dollars annual- 
ly, compared with the some 20 mil- 
lion dollars a year at the disposal of 
the dairy and meat industries for pro- 
moting their candidates, milk and 
meat, has created a real challenge for 
us, to ‘Make Enriched Bread the Peo- 
ple’s Choice.” We have been careful 
to keep our program balanced and 
keyed to the needs of those influen- 
tial educators and editors so that each 
dollar spent will be a productive dol- 
lar. We have been careful to take our 
time to thoroughly analyze the prac- 
ticality of each educational item we 
have developed so that we can be sure 
that our party’s literature will see 
classroom use. 

Never underestimate the value of a 
continued, practical integrated educa- 
tional program tailored to fit the 


needs of educators. Never underesti- 
mate the power of a sympathetic 
press, radio and TV. Never underesti- 
mate the value of the person-to- 
person program of a well-organized, 
highly-skilled and well-educated field 
nutritionist. Never underestimate the 
value of your breads to the American 
diet. Your party’s program financed 
with the dollars you have invested in 
the Bakers of America Program is out 
to get votes for Bread, your candidate, 
votes in the form of sales, and votes 
in the form of well-established eat- 
ing habits which include bread. Votes 
which will come as a result of the 
program and policies as given you 
through the presentation of these 
planks: 

1. Make Enriched Bread the Peo- 
ple’s Choice 

2. Build a Grass Roots Organiza- 
tion 

3. Banish the Bake-it-Yourself 
Party 

4. Distribute Nutrition Education 
Publications 

5. Develop New, Improved Teach- 
ing Aids 

6. Educate the Educators 

7. Place Bakery Foods on School 
Lunch Trays 

8. Fight Food Faddism 

9. Get the Farmer to Join the Cam- 
paign 

10. Participate in Professional As- 
sociation Activities 

11. Encourage Baker Support and 
Participation 
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HELPS—tThe two posters shown above are available through the Bakers of 
America Program to help bolster sales of bakery products in “July Is Picnic 


Month.” 





Bakers of America Program 
Releases First Material on 
"July Is Picnic Month" 


CHICAGO—For the sixth consecu- 
tive year, the “July Is Picnic Month” 
promotion is building additional sup- 
port of the baker campaign for more 
summer sales. 

The number of organizations ty- 
ing in with the Bakers of America 
Program picnic campaign is well 
above previous years, assuring great- 
er exploitation. Through these addi- 
tional aids, the baker stands to have 
a banner seasonal boost, ABA says. 

As in previous years, a major part 
of the promotion is the four-page 
p enic supplement sent to 7,000 news- 
pipers in the U.S. The supplement 
is mailed to every daily newspaper 
and to more than 5,000 weeklies. 
The material in the four pages is 
offered in mat form for simplified 
use by editors. These picnic pages 
will be used by the newspapers to 
build outdoor eating sections with 
the help of local advertisers. 

Food Facts, Menus 

The picnic supplement carries 
stories on food and menus designed 
to help the baker sell more of his 
products including cakes, pies and 
other bakery foods. The tonnage of 
bread, hot dog rolls and hamburger 
buns sold during the July Is Picnic 
Month promotion has grown every 
year. 

Other picnic foods and beverages 


are featured in stories and pictures 
in the supplement. Outstanding fash- 
ion and food experts of national 
reputation have contributed articles 
extolling the idea of picnics. 

In addition to foods, manufac- 
turers and distributors of picnic 
equipment such as barbecue grills, 
containers, paper products, sporting 
goods and clothes have joined the 
picnic promotion team. 

E. E. Kelley, Jr., Butter Krust 
Bakeries, Inc., Lakeland, Fla., presi- 
dent of the American Bakers Assn., 
urged greater baker cooperation this 
year than ever before. 

‘It is to the distinct advantage of 
every baker to support his industry 
campaign to the utmost,” Mr. Kelley 
declared. “I hope every baker will 
see fit to broaden his support of the 
picnic promotion by heavy local em- 
phasis on the whole program.” 


Backyard Picnics 


This year’s picnic theme includes 
strong reference to outdoor eating 
in the backyard. The over-all picnic 
month suggestion of “Let’s Eat Out- 
doors,” is illustrated by the accom- 
panying posters. 

The supplement will be bolstered 
by special picnic in-store material 
such as banners, point of purchase 
displays and shelf talkers. Many co- 


operating firms are printing their 
own material and will distribute 
them in stores. 

The initial program for picnic 
month will be supplemented by radio 
and television promotions and with 
special stories and layouts in nation- 
al magazines. Many of the large con- 
cerns have prepared campaigns to 
reach across the country. 


BREAD !S THE STAFF OF LIFE 


COIN-MACHINE CAKES 

NORTH BERGEN, N.J.—The Shep- 
pard Baking Co. of North Bergen has 
gone into production on a cake line 
for vending operators. The cakes, 
which will fit into all standard pastry 
and candy venders, come packed 12, 
14, 16 and 18-count, according to the 
selection and are designed for a 10¢ 
vend. 


—-——BREAD IS THE STAFF OF LIFE 


Wheat Flour Institute 


Develops New Booklet 


CHICAGO — Basic and _ technical 
information on the many different 
breads made from wheat flour is 
presented in a new booklet, “From 
Flour to Bread,” published by the 
Wheat Flour Institute as a compre- 
hensive handbook for students, 
teachers, writers, editors and others 
of professional status. 

Bakers’ breads, baking mixes and 
frozen breads are discussed in the 
new publication. Techniques for 
making yeast breads and quick-type 
breads are covered in detail. Basic 
recipes and variations are included. 
An important feature is the inclu- 
sion of reference charts for judging 
the quality of finished products. 

This attractive and liberally illus- 
trated brochure was designed pri- 
marily to serve as a reference for 
teachers and students in high school 
and college home economics classes. 
Persons engaged in professional food 
work, or employed in the food in- 
dustry, may also find the new book- 
let of interest and value. It is a basic 
reference for use in meal planning 
and food preparation. 

Single copies are provided free to 
professional persons; student and 
general consumer copies are 25¢ 
each. The booklet may also be pur- 
chased for distribution by milling 
companies and related companies or 
industries. Distribution is limited to 
the U.S. and its possessions. In- 
quiries should be addressed to Dept. 
P-2, Wheat Flour Institute, 309 West 
Jackson Blvd., Chicago 6, IIl. 
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BOOKLET COVER — Here is the 
cover of the Wheat Flour Insticute’s 
new booklet, “From Flour to Bread.” 
The cover is printed in two shades 
of brown. 
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APRIL SPECIALTY — Durkee Fa- 
mous Foods is presenting to bakers 
this flaky dinner roll made with puff 
pastry shortening as an April promo- 
tional item. Along with a formula 
for baking the dinner roll Durkee js 
offering bakers a complete merchan- 
dising kit containing window stream. 
ers and easel cards to create an at- 
mosphere designed to stimulate sales, 


California Allieds Plan 
Loyal Loafers Program 


SAN FRANCISCO—The Northern 
California Chapter of the Alliej 
Trades of the Baking Industry has 
announced that one of its major proj- 
ects in 1957 will be an active Royal 
Order of Loyal Loafers program. 

According to A. M. Hillner of the 
Panip'us Co., president, the Northern 
California chapter hopes within a few 
months to have the program going 
well enough so that the bakers can 
take it over. 

Mr. Hillner said that two commit- 
tees of allied tradesmen are already 
at work on mailing of “Eat and 
Grow Slim” booklets to doctors, den- 
tists, dietitians and beauty parlor 
owners in the San Francisco Bay 
area. They are also promoting an 
essay contest for youngsters. 

The booklet committee is headed 
by Theodore Bryant, manager of Cen- 
tennial Mills, Inc. Plans call for each 
allied member to mail the booklet 
to his own doctor, dentist and the 
beauty parlor patronized by his wife. 
In turn, members are asked to tum 
over to the chapter names of theif 
doctors, dentists and wives’ beauty 
operators, to provide documentation 
of the project’s progress. 

The essay contest is headed iy 
Walter Perkins, Standard Brands, 
Ine. It will be for elementary and 
high school students, and will be tied 
in with proclamations by the mayors 
of San Francisco and Oakland and 
if possible, by the governor of the 
state. 
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"Eat and Grow Slim" 


Book Being Revised 


CHICAGO—The format of the new 
edition of the “Eat and Grow Slim’ 
booklet of the American Institute d 
Baking is being revised to include the 
latest research about weight control 
particularly in regard to physical at 
tivity. Many authorities on nutrition 
have emphasized, in recent years, that 
some persons use so little energy 2 
physical activity that it is impossible 
for them to satisfy their hung 
pangs and minimum nutrition neeé 
without gaining weight. 

The booklet will also have some 
new menus for the 1,500-calorie ® 
ducing diet. 
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Instructor Sommers 


New Jersey School 
Teaches Course in 


Bakery Production 


WOODBRIDGE, N.J.—New Jersey 
bakery owners and school officials 
have joined forces to begin a course 
of adult instruction in the techniques 
of baking, a move they hope will 
eventually relieve the shortage of 
trained bakers. 

The North Central Jersey Bakery 
Owners Assn. and the Middlesex 
County Vocational and Technical 
High School have inaugurated what 
they believe to be the first adult 
baking course ever taught in any 
New Jersey public vocational school. 
As a beginning three men and five 
women were recently enrolled in a 
one year course. The course will 
cover 1,000 hours of professional bak- 
ing instruction and will be conducted 
by Cy Sommers, owner of the Mont- 
dair Bakery for 18 years. Residents 
of Middlesex County enroll in the 
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course without charge. Non-residents 
may enroll for $375. 

Assignments vary from week to 
week in order to give students a 
working knowledge of a range of 
baked foods. So far they have worked 
at everything from simple biscuits 
to a delicate sugar filigree for a 
wedding cake. 

For homework, the students must 
take samples of their work home 
for family sampling and criticism. 

Bakery products made by the stu- 
dents are eaten in the cafeterias of 
the three county vocational schools, 
with proceeds going back into school 
funds. 

As an additional service, the course 
furnishes advanced evening training 
to professional bakers. Local bak- 
ers participate by attending “idea 
exchange” sessions, where the work 
of students is exhibited with the idea 
in mind that they must begin dem- 
onstrating their talents now if they 
want bakery emp!oyment when they 
are graduated. 
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Flour Distributors Plan 


Bulk Flour Session 


PHILADELPHIA—The 38th annu- 
al convention of the National Associ- 
ation of Flour Distributors will be 
held at the Hotel Warwick in Phila- 
delphia April 28-30. 

The convention will get under way 
Sunday evening, April 28, with the 
traditional cocktail party and recep- 
tion. The officers, directors, nomi- 
nating and resolutions committees 
will hold meetings Sunday evening. 

Addressing the convention Monday, 
April 29, will be Ellis English, presi- 
dent, Commander-Larabee Milling 
Co., and R. Stanfill, chief of the Phil- 
adelphia office of the U.S. Food and 
Drug Administration. A representa- 
tive of the Fuller Co. of Cata- 
sauqua, Pa., will discuss bulk flour 
handling systems, particularly devel- 
opments for use in smaller bakeries. 
A panel discussion is slated for the 
afternoon session. 

Robert F. Schoedler, Vanderbilt 
Flour Co., Chicago, is president of 
the NAFD. 














BAKERS PLAN 1958 PROGRAM—The Holsum Unified Bakers executive 
committee met in annual session recently at the Drake Hotel in Chicago to 
make plans for intensified advertising, merchandising and promotion in 1958. 
The group is represented by the W. E. Long Co.-Independent Bakers Co- 
operative. William L. Goodman, director of advertising, outlined the 1958 
Promotional plans. Committee members pictured are, seated from left to 
tight: Neill G. DeLaney, Mrs. Boehme’s Bakery, San Angelo, Texas; William 
P. McGough, McGough Bakeries Corp., Birmingham, Ala.; E. J. Gase, chair- 
man, Holsum executive committee, the Gase Baking Co., Saginaw, Mich.; 
J.P. Cash, Fuchs Baking Co., South Miami, Fla.; W. L. Trammell, Holsum 
Baking Co., Harlingen, Texas. Standing, left to right: Nick Amrhein, Jr., 
Amrhein’s Bakery, Inc., Springfield, Ill.; E. C. Forks, Holsum Bakery Co., 
Ft. Wayne, Ind.; Clark Rorbach, Phoenix Bakery, Inc., Phoenix, Ariz.; Cesar 

Holsum Bakers, Inc., Tampa, Fla.; W. F. Cotton, Cotton Bros. Bak- 
ing Co., Alexandria, La. Not shown: J. G. Kettle, Jamestown Baking Co., 
Jamestown, N.Y. Members of committee not in attendance are: John Apple, 
Butter Krust Baking Co., Sunbury, Pa.; J. T. Thatcher, Master Baking Co., 
Mt. Vernon, Ill.; Gene Reischman, Holsum Baking Co., Roswell, N.M. 


Pierson M. Grieve 


GENERAL MANAGER — The ap- 
pointment of Pierson M. Grieve to 
a position as general manager of the 
Rap-In-Wax Paper Co. has been an- 
nounced by John J. Ahern, Jr., presi- 
dent. Mr. Grieve was treasurer and 
controller. He succeeds W. E. Zim- 
mermann, now res'gned. Previous to 
his association with Rap-In-Wax Mr. 
Grieve was with the A. T. Kearney 
Co., consulting engineers. 





Dry Milk Institute 
To Meet April 16-17 


CHICAGO—The 32nd annual meet- 
ing of the American Dry Milk Insti- 
tute will be held April 16 and 17 at 
the Edgewater Beach Hotel here, and 
will cover such subjects as nonfat 
dry milk sales, promotion and mar- 
ket development and government poli- 
cies. The opening address will be 
given by R. M. Hadrath, chairman 
of the board. 

A. R. Blockhan, in charge of the 
Institute’s market research division, 
will report on findings of the 1956 
census of distribution of dry milks. 
Other speakers at the Tuesday morn- 
ing session will include R. P. Costello, 
Producers Creamery Co., Springfield, 
Mo.; J. H. Look, Galloway-West Co., 
Fond du Lac, Wis.; and J. L. Mar- 
chant, Consolidated Dairy Products 
Co., Seattle, Wash. 

Leading off the afternoon quality 
development session will be S. T. 
Coulter, Dairy Husbandry Depart- 
ment of the University of Minnesota, 
Minneapolis, followed by J. C. Olson, 
dairy bacteriologist of the University 
of Minnesota; Elizabeth McCoy, dairy 
bacteriologist of the University of 
Wisconsin, Madison; and O. F. Gar- 
rett, chairman of the Institute’s re- 
search committee and research super- 
visor for the M & R Dietetic Labora- 
tories, Columbus, Ohio. 

The annual business meeting will 
be at the conclusion of the first day’s 
program. 
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EXPANSION COMPLETED 

SALT LAKE CITY—The Holsum 
Bread Co., 935 Denver St., has com- 
pleted a $250,000 expansion program, 
according to H. C. Schwertz, presi- 
dent. The most important part of 
the program included a changeover 
from bagged flour to bulk handling, 
said Mr. Schwertz. Also, he said, all 
equipment in the plant has been re- 
placed, including the ovens, dough 
mixers and other automatic ma- 
chinery. 
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Flour Testing Role 
In Baking Explained 
To Production Club 


CHICAGO The Chicago Bakery 
Production Club had as a recent guest 
speaker Carl W. Brabender, consult- 
ing engineer, who discussed flour per- 
formance as revealed by laboratory 
measurements. His talk emphasized 
the point that trouble in the bake 
shop can sometimes be anticipated in 
the laboratory. 

According to Mr. Brabender, labor-, 
atory baking performance cannot in- 
dicate correctly performance of the 


. Same flour in the shop because dough 


machining in the shop produces some 
effects not known in the laboratory. 
However, measurements on flour such 
as Farinograph, which is a guide for 
absorption and mixing characteris- 
tics, the Extensograph, which is a 
guide for dough characteristics, and 
the Amylograph, which is a guide for 
behavior of doughs in the oven, are 
extremely helpful for producing uni- 
form doughs and bread, he said. It 
was brought out that most bake shop 
troubles occur at the mixer because 
of improper mixing for the absorp- 
tion used. 

“A stiff dough develops faster and 
a dough with more absorption devel- 
ops slower,” he said. ‘“‘Therefore, with 
improper absorption it is possible to 
have an overmixed or undermixed 
dough. Although many bakers deter- 
mine the absorption at the mixer, it 
is recommended that the proper ab- 
sorption be determined by the nature 
of the dough at the molder because 
proper allowance can be made for the 
enzyme action that has occurred in 
the dough between the mixer and 
molder,” said Mr. Brabender. 

“The right age in the flour is the 
next major cause of trouble in the 
shop,” said Mr. Brabender. He added 
that poor aging by storage or chemi- 
cals results in very extensible doughs 
which may lead to open grain, long 
proof and poor bread volume. 

“Gummy bread results from exces- 
sive diastase action, and to overcome 
such a condition, it is best to try a 
high oven temperature, more salt, and 
stiffer doughs. Good bread cannot be 
made from cold flour, and quick heat- 
ing of flour does not help,” said Mr. 
Brabender. His talk generated some 
spontaneous interest which resulted 
in a long question and answer period. 
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Students Visit Pillsbury 
Mills, Grain Exchange 


MINNEAPOLIS—On April 4 the 
staff and students of the Dunwoody 
Baking School, Dunwoody Industrial 
Institute, Minneapolis, were guests of 
Pillsbury Mills, Inc. Students visited 
the Pil'sbury “A” Mill where they 
saw the operation of the various 
machines and the Pillsbury quality 
contro! department and bake shop. 

The group visited the Minneapolis 
Grain Exchange where George Wil- 
kens, secretary, explained the pro- 
cedures used in buying and selling 
grain. 

After lunch students met at the 
Pil'sbury auditorium where Edwin A. 
Larson, bakery flour sales manager, 








-welcomed them and introduced Harry 


D. Kreiser, manager, sales and mer- 
chandising, bakery products division, 
who explained the general policies of 
Pillsbury. C. W. Brabender, techni- 
cal advisor, spoke on the subject: 
“Defining Flour Characteristics as 
to Baking Performance.” Mr. Bra- 
bender covered the mixing, fermenta- 
tion, machinery and the oven. 
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ARBA SIDELIGHTS 


(Continued from page 13) 





aboard the river steamer President 
and a harbor tour following the pro- 


gram through the courtesy of An- 
heuser-Busch, Inc. The program, 
sponsored by the Allied Trades of 


the Baking Industry, Inc., was ar- 
ranged by Maurice W. Brooks, Stan- 
dard Brands, Inc., chairman Hollis 
Lindsey, DCA Food Industries, Inc. 
and Kenneth Eckert, Crescent Paper 
Box Factory, Inc., all of New Orleans. 
The introduction of the speaker was 
made by M. G. Rhodes, Standard 
Brands, Inc., president of the Allied 
Trades of the Baking Industry, New 
York. The featured speaker was 
Clayton Rand of the Dixie Press in 
Gulfport, Miss., speaking on “The 
Next Million Years.” 
oo 
Also on the steamer was a meeting 
of the ARBA allied advisory commit- 
tee under the chairmanship of W. P. 
Martin, Wesson Oil & Snowdrift Sales 
Co. and a short retailers business 
session which elected the officers. 
ca 
Through the courtesy of the New 
Orleans Master Bakers Association, 
Inc., a luncheon for association presi- 
dents and secretaries and for the 
ARBA state membership chairman 
was held during the convention. Pre- 
siding was Larry J. Long and taking 
part was R. F. Dunkelberger, Berg- 
man’s Bakery, Millvale, Pa., and 
Charles J. Schupp, Schupp’s Bakery, 
Washington, and co-chairman of the 
ARBA membership committee. 
6 
Another capacity crowd took part 
in the annual banquet the third day 
of the convention. A floor show was 
presented through the courtesy of 
Standard Brands, Inc. 
m 
Following a final closing of exhibits 
for the convention, buses took many 
bakers and their wives to the new 
plant of the George Dennery Co. for 
lunch, a guided tour and dedication 
of the plant. The ARBA board of 








Andrew B. Dygert 


RETIRES—Andrew B. Dygert, vice 
president and member of the board 
of directors of International Milling 
Co., retired April 1, according to an 
announcement by Atherton Bean, 
president. Mr. Dygert joined Inter- 
national in 1940 as assistant to the 
president. He was elected to the 
board of directors in 1942 and to a 
vice presidency in 1943, 
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PROMOTION GATHERS STEAM—Nearly 80 members of the milling, bak- 
ing and allied industries heard the latest information on enriched bread as 
a nutritional “must” at a meeting recently of the Minnesota Bakers Coun- 
cil. Left to right above are John J. Ahern, Jr., Rap-in-Wax Paper Co., Minne- 


apolis, co-chairman of the council; A. 


J. Petersen, Zinsmaster Baking Co., 


Minneapolis, head of the council project committee; Graham McGuire, Lake- 
land Bakeries, Inc., St. Cloud, originator of the promotional group, and G. 
Cullen Thomas, General Mills, Inc., retired, the featured speaker. Mr. Thomas 
said “there has never been a time when an industry had more ‘plusses’ than 
baking has today—through the enrichment program and the growing ac- 
ceptance of bread as a valuable aid to good nutrition.” 





directors also held a meeting at the 
Dennery plant. The final feature of 
the ARBA convention was the presen- 
tation at the Margaret Haughery 
statue of baked foods from all the 
demonstrations and exhibits to or- 
phans of the city who gathered 
around the statue. There was press, 
radio and television coverage, and it 
was hoped television stations would 
make films for further publicizing 
of the event. 
e 


Albert Wiehn, Wiehn’s Bakery, 
Cleveland, a past president of Asso- 
ciated Retail Bakers of America, 
suffered a heart attack while attend- 
ing the ARBA convention. Mr. Wiehn 
was taken to the Touro Infirmary 
in New Orleans. 
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Preston-Shaffer 
Sells Flour Mill 


To Centennial 


WALLA WALLA, WASH. — Pur- 
chase of the Milton-Freewater flour 
mill in Oregon by Centennial Mills, 
Inc., Seattle, from the Preston-Shaf- 
fer Milling Co., Walla Walla, was an- 
nounced on March 21 by Philip I. 
Welk, president of Preston-Shaffer, 
and Moritz Milburn, Centennial pres- 
ident. Mr. Welk, who is to join the 
Centennial organization along with 
other Preston-Shaffer executives, 
will continue to administer the oper- 
ation of the Milton-Freewater mill. 
Two other mills are to be shut down, 
and Preston-Shaffer will leave the 
milling business. 

The Milton-Freewater mill has a 
capacity of 2,300 cwt., basis 24 hours’ 
working, and an elevator storage ca- 
pacity of 272,000 bu. The plant will 
be operated under the name of the 
Western Milling Co. Centennial will 
take over on May 1. 
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INCORPORATION FILED 

DOVER, DEL.—Banner Baking Co. 
has filed a charter of incorporation 
with the secretary of state’s office 
here. Authorized capital stock of the 
firm is $100,000. Corporation Service 
Co., Delaware Trust Building, Wilm- 
ington, is serving as the principal of- 
fice. 














Standard Milling 
Quarterly Profit 
Reported at $71,252 


KANSAS CITY—For the quarter 
ended Feb. 28, Standard Milling Co., 
Kansas City, reported net earnings of 
$71,252, after taxes and all charges, 
compared with $68,113 in the similar 
period last year. Profit from opera- 
tions for the quarter was $251,397 
compared with $192,212 a year ago. 

Net earnings for the nine months 
ended Feb. 28 were $262,416, com- 
pared with $293,738 in the compara- 
ble nine months last season. Operat- 
ing profits for the period were $766,- 
653, as compared with $615,758 last 
year. 
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William L. Grewe Joins 
Bakery Supply Firm 


CHICAGO—William L. Grewe join- 
ed the Joseph T. Shuflitowski Co., 
Chicago, March 11, and will be asso- 
ciated with the firm in an advisory 
capacity in the sales department. 

Mr. Grewe was manager of the 
Chicago office of the International 
Milling Co. until his retirement from 
that firm recently. 
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STOCK MARKET 


THE NEW YORK STOCK EXCHANGE 

Quotations on baking, milling and allieg 
stocks listed on the New York Stock Ey. 
change: 





Mar. Apr. 
29, 5" 


1956-57, 1957 195; 
High Low Close Close 
Cont. Baking Co... 31% 313% 325% 31% 
Corn Pr. Ref. Co... 39% 305% 305, 305% 
2 gee 159% 159% .... 1594 
Dow Chem. ...... 91% 5I% 58% 51K 
Gen, Baking Co.... 95% 9% 9%, 91, 
Gen, Foods Corp... 42% 42% 43% 42 
Gen, Mills, Inc. ... 64% 64 62%, 64 
Merck & Co. ...... 35 3456 337%, 34% 
Natl. Biscuit Co... 37% 36% 36% 36% 
RE vast atlas 161 161 160 = 161 
Pillsbury Mills, Inc. 42% 42% 42% 42y 
Procter & Gamble. 4854 48% 48%, 18% 
Quaker Oats Co.... 36% 35% 35% 36 
_ } errr 135% 135% .... 135% 
St. Regis Paper Co. 40 3954 39% 39% 
Pfd. $4.40 ...... 95% 95% 95 95Y, 
Std. Brands, Inc.... 39% 3834 38% 39 
Sterling Drug .... 27% 27% 27% 2m 
Sunshine Bise., Inc. 72% 72% 72% BY 
Un, Biscuit of Am. 28% 28% .... 28% 
Victor Ch. Works... 2734 27% 27% 27% 
Ward Baking Co... 13% 13% 135 134 


Stocks not traded: 
Bid Asked 
Merck & Co., $3.50 Pfd. ...... 81 86 
THE AMERICAN STOCK EXCHANGE 
Quotations on baking, milling and allied 
stocks listed on the American Stock Ex. 





change: 
Mar. Apr, 
29, 5, 
7-1956-57—, 1957 1957 
High Low Close Close 
Burry Biscuit Corp. 55% 5% 53% 5% 
Hathaway Bak., 
Ime., “A” . 2.0000 3% 38% 4 3% 
Horn & Hardart 
Corp. of N. Y.... 29 28%, 27% 28 
_ } ees 97% 97% 98 7%, 
Wagner Baking Co. 4% ' 2a 44% 
Stocks not traded: 
Bid Asked 
SS ST re a 12 12% 
CANADIAN STOCKS 
Mar. Mar, 
22, 2%, 
7-1956-57—, 1957 1957 
High Low Close Close 
Canada Bread .... 3% 2% .... 3 
oS ates 60 =O 51% 51 
Can. Bakeries .... i% 5% 4 fh, 
Can. Food Prod. .. 4% 3 3% 3% 
DE, weenie: om baie 83q 8 8 x 
ek «iteqs 65 46 *416 47 
Catelli Food, 28 24% .... Wh 
BE «ness stenexne 40 36 *35 
Cons. Bakeries ... 10% 6% 63% 6% 
Gen. Bakeries . 7.25 4.85 5.50 5.25 
Int. Mig., Pfd. .. 98 80 80 
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Pennsylvania Allieds 
Elect New Officers 


CAMP HILL, PA.—J. K. Kooker, 
Pillsbury Mills, Inc., Philadelphia, 
has been elected president of Penn- 
sylvania Division No. 4, Allied Trades 
of the Baking Industry, Inc. 

Ernest E. Latsha, Ernest E, Lat- 
sha Co., Harrisburg, was elected vice 
president, and Benn S. Hillegas, An 
heuser-Busch, Inc., Camp Hill, sec 
retary-treasurer. 





Easter Lge 
Roll : 


DOUBLE TASTE DELIGHT 
ALL ROLLED INTO ONE 





TASTY ROLL—Durkee Famous Foods has tailored its year-round sales pre 
motion program for bakers to fit the seasonal demands of retail merchandis 
ing. Two separate promotion kits are being offered for the Easter Holiday 
Season featuring appropriate subjects to stimulate consumer interest and 
create extra sales. The first subject, Easter Egg Roll, is a natural for the 
season. It is a combination of sponge cake, chocolate cake, and cream filling- 
frosted and topped with coconut and trimmed with jelly bean eggs. 
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Mostly Personal... 


Charles J. Regan, Jr., Chicago Me- 
tallic Manufacturing Co., and his 
wife, Lucille, became the parents of a 
5 lb., 11 oz. boy, John Patrick, March 
19 at the Chicago Lying-in Hospital. 
All concerned are doing well, and the 
mother and new son were expected to 
return home March 26. Charles J. 
Regan, Sr., director of public rela- 
tions for the eastern division, Inter- 
state Bakeries Corp., Chicago, left 
Florida a few days earlier than plan- 
ned because of the new grandson’s 
arrival, but he says it is worth it 
even though he ran smack into a late 
spring blizzard which blew into Chi- 
cago March 25. 

* 


Mrs. Lois Prance Waskin has been 
named vice president of publicity for 
Specialty Bakers Services, Inc., ac- 
cording to an announcement by 
Florentine Urban, president. 

J 

Frank Irwin, director of sales for 
Fuchs Baking Co., South Miami, Fla., 
has been elected to the official board 
of the Greater Miami Manufacturers 
Assn. and will serve as treasurer. 

Rg 

The birth of twin daughters has 
been announced by Mr. and Mrs. 
Robert A. Blais, Pawtucket, R.I. Mr. 
Blais is associated with his father in 
the New England Bakery at Paw- 
tucket. 

a 


Fred Callicotte, who has been ac- 
tive in the baking industry about 
% years, has retired from his posi- 
tion as sales representative at St. 
Louis, Mo., for the Western Waxide 





Democrat-Chronicle Photograph 


TOMORROW’S UNIFORM?—Bakers 
attending the recent convention of 
the New York State Assn. of Manu- 
facturing Retail Bakers in Rochester, 
sot a preview of the bakery sales 
sitl’s uniform of tomorrow. A design- 
er’s conception of the trade’s uniform 
in 2007 is modeled by Betty White, 
who also showed the uniform of 1907 
and 1957. Pictured with Miss White is 
Robert Johnson, Johnson’s Bakery, 

ter, who was reelected presi- 
dent of the association at the annual 

meeting. 





Specialty Packaging Division of 
Crown Zellerbach Corp. Mr. Calli- 
cotte was a bakery equipment factory 
representative before he joined the 
company in 1930. He has been active 
in the American Society of Baking 
Engineers for more than 20 years, 
and is a charter member of the 
Greater St. Louis Bakery Production 
Club. Mr. Callicotte was secretary 
of the Production Club from 1951 to 
1955 and was secretary of the Mis- 
souri Bakers Assn. from 1951 to 1955. 
* 

A. M. Grean, vice president of the 
Ward Baking Co., served as chairman 
of the 1957 fund drive of the Ameri- 
can Red Cross, New York Chapter. 
Mr. Grean was in charge of the bak- 
ers and bakery supply division. 

e 

Chris Dendrinos, owner and opera- 
tor of the Sun-Rise Pie Co., Muske- 
gon, Mich., for 35 years, has retired. 
His son, Peter, associated with Mr. 
Dendrinos 18 years, will head the 
firm. Mr. Dendrinos and his wife plan 
to visit Europe, where Mr. Dendrinos 
was born. 

« 


Lester Dixon, manager of Prim’s 
Bakery at Effingham, IIl., was injured 
recentiv in a freak accident. Mr. 
Dixon was returning from a meet- 
ing of bakers in Springfield when his 
car struck a horse on the highway 
near Beecher City. Mr. Dixon suffered 
a slight concussion and other in- 
juries. 

* 

Thirty-five employees of the Freund 
Baking Co., St. Louis, Mo., were 
honored last month at a buffet dinner 
and dance in recognition of their 
tenure with the company. Arthur 
Finke, a division sales manager and 
employee for 30 years, was awarded 
a $100 bond. Others received service 
pins for years of employment rang- 
ing from five to 20 years. 

2 

The engagement of Miss Nancy 
Louise Howell to Ensign Paul Pat- 
ton Payne, Jr., son of Paul Patton 
Payne, president of the Purity Bak- 
ing Co., Charleston, West Virginia, 
has been announced. The wedding will 
take place this summer. Mr. Payne 
is stationed at Newport, R.I. 

* 

Fred B. Fancher, manager of Mey- 
er’s Bakery, Little Rock, Ark., has 
been elected president of the Pulaski 
Heights Kiwanis Club for 1957. Sev- 
eral officials and employees of Mey- 
er’s recently attended a bread sales 
school in Chicago. 


Joseph J. Dawson, former vic? 
president and general manager of 
Spaulding Bakeries, Inc., Bingham- 
ton, N.Y., has been named auditor 
of the Broome County Sales Tax 
Division at Binghamton. 

* 

Donald K. David, New York, has 
been elected chairman of the Com- 
mittee for Economic Development, a 
non-profit, non-political economic re- 
search and education organization. 
Mr. David is a former vice president 
of Standard Brands, Inc. 

co 

Joe Kehoe, general manager of 
the Campbell-Sell Baking Co, Den- 
ver, is back at work following an 
absence due to a serious illness. Oth- 
er prominent Denver bakery execu- 
tives who have returned to work 
following illness are Robert Canter- 
bury, sales manager of the Macklem 








Baking Co., and Arthur Hanneman, 
sales manager of the Star Bakery. 
* 

Mr. and Mrs. Fred C. Brown, own- 
ers of Brown’s Bakery in Defiance, 
Ohio, recently celebrated their 55th 
wedding anniversary, and were hon- 
ored at a dinner. Their bakery has 
been in existence since 1863. 


s 
J. Clinton Bowman, Bowman Bis- 
cuit Co., Denver, Colo., has been 


elected a vice president of the Den- 
ver Area Council, Boy Scouts of 
America. J. Pfeiffenberger of the 
same firm, has been elected secre- 
tary of the Rocky Mountain Manage- 
ment Club. 

b 


Donald E. Blanchard, Mrs. Hurd’s 
Bakery, Denver, has been elected a 
director of the Denver Kiwanis Club. 
He served as secretary of the club 
last year. 

& 

Maynard M. Bartley, manager of 
the Chicago plant of Rap-in-Wax 
Paper Co., has been elected chairman 
of the 20-man Industrial Relations 
Committee of the Waxed Paper In- 
stitute. The vice chairman is Donald 
Hawley, Kalamazoo Vegetable Parch- 
ment Co. 
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BROADCAST EMPHASIZES 
GOOD BREAKFAST 


CHICAGO—The importance of a 
good breakfast was discussed by Don 
McNeill, emcee of the Breakfast Club 
show, and Col. Julia E. Hamblet, di- 
rector, Women Marines, U.S. Marine 
Corps, in a recert interview on radio 
station WLS, Chicago. 

Col. Hamblet explained how a well- 
balanced breakfast of fruit or fruit 
juice, eggs, meat, toast and a bever- 
age was essential in keeping the Wo- 
men Marines physically fit and men- 
tally alert. The broadcast was car- 
ried over 361 radio stations of the 
American Broadcasting Company’s 


‘ network. Tape recordings were made 


of the show to be sent to the Armed 
Forces overseas and in Alaska and 
Hawaii. 





MRS. McDONALD DEAD 

MEMPHIS, TENN.— Mrs. Kate 
Prest McDonald, wife of Samuel F. 
McDonald, a former president of Con- 
tinental Baking Corp., died in Mem- 
phis March 29. She was 83. Her hus- 
band founded the Memphis Bread Co. 
with the late R. R. Prest in 1901 and 
operated it until 1922. 





Inspiring . 


MENT by William G. Panschar 
© Introduction 
@ THE EARLY HISTORY OF BAKING 
Baking in the Ancient World 
Baking in the Middle Ages 
Baking in Early America 
Baking Industry in America in 1850 


FROM A CRAFT TO AN EMERGING INDUSTRY, 
1850-1900 


The Rise of Commercial Baking, 1850-1900 

Changing Technology—The Emergence of Large 
Scale Production 

The Emergence of Wholesale Distribution 

A Survey of Industrial Growth, 1850-1900 

THE DEVELOPMENT OF INDUSTRIAL BAKING, 
1900-1930 

The Changing Pattern of Demand 


+ . educational . . 
AMERICA is as basic to the baking executive as the products of 
the industry are to the nation's welfare. This is MUST reading for 
everyone concerned with baking . . 
of the industry nearest and dearest to our hearts. Each volume 
handsomely bound in a rich, beige-colored linen, with brown and 
gold imprinting. Every detail executed with painstaking care, down 
to the sharp, easy-to-read type faces especially selected for these 
volumes. What better gift to friends and associates in the industry 

. what better addition to your library? Order your set TODAY! 


CONTENTS 


VOL. | (251 pages) ECONOMIC DEVELOP- 


NE W == the story of your industry 


BAKING IN AMERICA 


+ profitable reading, BAKING IN 


- @ chronicle of the progress 


VOL. Il (458 pages) MARKET ORGAN- 
IZATION AND COMPETITION by Charles 
C. Slater 


© AN OVERVIEW 


Introduction 
Bakery Producers Today 


ORGANIZATION 

Patterns of Consumption 

Patterns of Shopping Habits 
Distribution 

Economics of Production 

Labor Relations 

Cost Structure and Cost Experience 
Integration and Market Relations 


Mass Production and Distribution of Baking Products 


Consolidations and Mergers—The Growth of 
Multi-Plant Firms 
The Experience of Industrial Competition 


The Growth and Structural Pattern of the Baking 


Industry: A Summary 


BAKING THROUGH DEPRESSION AND WAR, 
1930-1950 

Depression and Recovery, 1930-1950 

The War and Its Aftermath, 1940-1950 

Conclusion—100 Yeors of Industrial Growth 


Fill in the 
handy f@lael=ts 1 wish to order......... 
Form ot $15.00 per set. 
the complete 
set of 2 volumes 
ne 
only $1500 
— ADDRESS 
post paid 
ery... 


| 

| 

| 

con 

| 
SE ee 


OPERATION 


Price Behavior 

The Struggle for Market Position 
Dynamic Forces Reshaping the Industry 
Meeting Cost and Demand Changes 

An appraisal of Economic Performance 


THE AMERICAN BAKER 
P.O. Box 67, Minneapolis 1, Minn. | 
becdieibensdeied sets of ‘Baking in America’’ (Vols. | and I!) 


All postage and shipping charges are PRE-PAID. My 
check is enclosed. (No C.O.D. orders, please.) 


ZONE STATE............ 4 
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Meeting Program 
Of Rocky Mountain 
Bakers Announced 


DENVER—Andrew Keleher, Ben- 
der’s Bakery, Denver, chairman of 
the program committee for the 3lst 
annual convention, Rocky Mountain 
Bakers Assn., has announced a tenta- 
tive program for the event. Satur- 
day, April 27, the opening day. reg- 
istration will take place in the con- 
vention headquarters of the Albany 


Hotel. At noon delegates will have 
lunch with Arthur Vos, Jr.. Mack- 
lem Baking Co., Denver, who will 
be in charge of the program. Helen 
Messenger, woman's page editor of 


the Denver Post, will speak. 

Saturday afternoon a business ses- 
sion wi'l be held with a speaker and 
a sanitation panel featured. Mr. Kel- 
eher will be session chairman. 

Sunday there 
session at 11 a.m. 
board of governors and other 
ness. At noon C. J. Downing, Old 
Homestead Bread Co., Denver, will 
be chairman of the luncheon meet- 
ing. In the afternoon Walter Schu- 
chardt, St. Louis, Mo., will speak. 

The annual cocktail party wi'l be 
Sunday with a buffet supper at 8 
p.m. at which time plaques will be 
presented to all past presidents. L. J. 
Todhunter, L. J. Todhunter Co., Den- 
ver, will be toastmaster. 

Monday the annual golf tourna- 
ment will be held for the men, while 
a special program is arranged for 
the ladies. The dinner dance will be 
Monday night at the Aviation Club. 

President Richard Knight, Mack- 
lem Baking Co., and Secretary Fred 
Linsenmaier, Linsenmaier Bakery 
Service, both of Denver, report that 
reservations are coming in well, in- 
dicating the possibility of a record 
attendance. 


BREAD IS THE STAFF OF LIFE 


Connecticut Bakers 
Will Meet May 1 


WEST HAVEN, CONN.—Demon- 
strations on sweet goods and the 
training of salesgirls will highlight 
the spring meeting of the Connecti- 
cut Bakers Assn. at 7:30 p.m. May 
1. The meeting will be in the vicinity 
of Waterbury, with the exact loca- 
tion to be announced. 

The demonstration on sweet goods 
will be conducted by John Rechis, 
Wesson Oil & Snowdrift Sales Co., 
Bayonne, N.J. Miss Roberta Lamb, 
Standard Brands, Inc., New York, 
will explain the proper training of 
salesgirls. Members are being advised 
to bring key production personnel 
and salesgirls to the meeting. 


will be a_ business 
for election of a 
busi- 








BROKERS & DISTRIBUTORS 
WANTED FOR 


NAPPANEE QUALITY 


CORN MEAL 


«ute NAPPANEE MILLING CO. 


NAPPANEE, IND. 
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Melburn B. Hancock 


NEW POSITION—Melburn B. Han- 
cock, formerly chief engineer for 
American Bakeries Corp., Atlanta, 
Ga., has joined the Union Machinery 
Co. as a special product engineer. 
While with American Bakeries Mr. 
Hancock planned and built some of 
the most modern bakeries in the 
South, 


U.S. Fines Four 
Bakeries $25,500 


For Price Fixing 


TULSA, OKLA.—Four large Okla- 
homa bakeries and an Official of one 
of them were fined a total of $25,500 
in federal court last month after they 
pleaded no contest to charges that 
they conspired to fix bread prices. 

Royce Savage, U.S. district judge, 
assessed the General Baking Co., 
Oklahoma City, $10,000, Continental 
Baking Co., Tulsa and Oklahoma 
City, $10,000, Mead’s Bakery, Inc., 
Oklahoma City, $2,500, and Colonial 
Baking Co., Oklahoma City, $2,500. 

Jesse F. Reynolds, 62, Oklahoma 
City, regional manager for General, 
was fined $500. 

The companies and Mr. Reynolds 
were named Feb. 20 in a grand jury 
indictment alleging they entered into 
an agreement to boost the price of 
bread 1¢ a loaf effective last Sept. 
24. The indictment said the defen- 
dants baked 75% of the bread sold 
in an area including Oklahoma, 
northern Texas, southwestern Mis- 
souri and southern Kansas. 


BREAD IS THE STAFF OF LIFE 


Vice President Named 


OMAHA—J. A. Mactier, president 
of the Nebraska Consolidated Mills 
Co., has announced that the directors 
of the company have elected Owen W. 
Cotton as a vice president. 

Mr. Cotton has been acting as 
assistant to the president and will 
continue in this capacity with in- 
creased responsibilities in the man- 
agement of the company’s flour mill- 
ing division. 

Nebraska Consolidated Mills Co. 
operates plants in Omaha, Fremont 
and Grand Island, Neb.; Decatur, 
Ala.; and Tunnel Hill, Ga. 

















J. F. IMBS MILLING CO. 


Millers of Hard and Soft Wheat Flour 


DAILY CAPACITY 4,200 CWTS. SACKS 


ST. LOUIS, 
MO. 
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CONVENTION CALENDAR 





April 11-12—Baking Industry Sani- 
tation Standards Committee, BISSC 
offices, 511 Fifth Ave., New York; 
sec., Raymond J. Walter, 511 Fifth 
Ave., New York 17, N.Y. 

April 13—Utah Retail Bakers 
Assn., Hotel Utah, Salt Lake City; 
sec., B. L. Bushman, 236 W. Fifth 
St., Salt Lake City, Utah. 

April 27-29—Rocky Mountain Bak- 
ers Assn., Albany Hotel, Denver, 
Colo.; sec., Fred Linsenmaier, Box 
871, Denver 1, Colo. 

April 27-29— Western Carolinas 
Retail Bakers, Wade Hampton Hotel, 
Columbia, S8.C.; sec., D. W. MacRae, 
Jdr., Standard Brands, Inc., 200 W. 
Griffith St., Charlotte, N.C. 

April 29-May 1—Pacific Northwest 
Bakers Conference, Multnomah Ho- 
tel, Portland, Ore.; sec.-mgr., Roger 
Williams, 1138 Jefferson St., Salem, 
Ore. 

April 30-May 1—South Dakota 
Bakers Assn., Sioux Falls, S.D., Cat- 
aract Hotel; sec., J. C. Gifford, 1105 
S. Minnesota Ave., Sioux Falls, S.D. 

May 5-7—Oklahoma and Arkansas 
Bakers Assn., Lake Murry Lodge, 





pres., Benson Skelton, 703 He 
Grady Bldg., 26 Cain St., N.W., At. 
lanta, Ga. 

Sept. 22-24 — Wisconsin Baker 
Assn., Wausau Hotel, Wausau, Wis,; 
exec. sec., Fred H. Laufenburg, 16] 
W. Wisconsin Ave., Milwaukee. 

Oct. 17-19—National Bakery Sup. 
pliers Assn., Edgewater Beach Hotel, 
Chicago; sec., John W. Allen, J. w. 
Allen Co., 110 N. Peoria St., Chi 
cago 7, Til. 

Oct. 18-19—Baking Industry Sapj- 
tation Standards Committee, Sher. 
man Hotel, Chicago; sec., Raymond J, 
Walter, 511 Fifth Ave., New York 
17, N.Y. 

Oct, 19-23 — American Baker 
Assn., Hotel Sherman, Chicago, Il; 
sec., Harold Fiedler, 20 N. Wacker 
Dr., Chicago 6, IIL 

Oct. 20—Bakery Equipment Many- 
facturers Assn., Hotel Sherman, Chi- 
cago, Ill.; sec., Raymond J. Walter, 
511 Fifth Ave., New York 17, N.Y, 


NEBRASKA PLAN | 


(Continued from page 10) 











Ardmore, Okla.; see., J. C. S rs, 
Oklahoma A&M College, Okmulgee, 
Okla. 

May 6-7—Minnesota Bakers Assn., 
Radisson Hotel, Minneapolis; sec., 
James M. Long, 623 Fourteenth Ave. 
S.E., Minneapolis 14, Minn. 

May 11-13 — Southwest Bakers 
Assn., Hilton Hotel, Albuquerque, 
N.M., sec., J. R. L. Kilgore, Box 127, 
Albuquerque, N.M. 

May 13-15—Biscuit & Cracker 
Manufacturers Assn. and Independ- 
ent Biscuit Manufacturers Assn., the 
Plaza Hotel, New York City; sec., 
Walter Dietz, Biscuit & Cracker 
Manufacturers Assn. of America, 20 
North Wacker Drive, Chicago 6, Il. 

May 14-15—Iowa Bakers Assn., 
Fort Des Moines Hotel, Des Moines, 
Iowa; Sec., Walter Dolch, Morning 
Glory Bakery, 107 S. Main St., Ma- 
quoketa, Iowa. 

May 19-23—American Association 
of Cereal Chemists, Sheraton-Palace 
Hotel, San Francisco, Cal.; sec., Clin- 
ton L. Brooke, Merck & Co., Inc., 
Rahway, NJ. 

June 1-3 — Pennsylvania Bakers 
Assn., mid-year convention; Hotel 
Bedford Springs, Bedford, Pa.; sec., 
Theo. Staab, 600 N. Third St., Har- 
risburg, Pa. 

June 17-19—T he Bakers Associa- 
tion of the Carolinas, the Mayview 
Manor, Blowing Rock, N.C.; Sec., 
Louise Skillman, 2608 Portland Ave., 
Charlotte 6, N.C. 

June 27-July 2—Bakery Equipment 
Manufacturers Assn., Manior Rich- 
elieu, Murray Bay, P.Q., Canada; sec., 
Raymond J. Walter, 511 Fifth Ave., 
New York 17, N.Y. 

July 28-31—West Virginia Bakers 
Assn., Greenbrier Hotel, Charleston; 
sec., Edward R. Johnson, 611 Penn- 
sylvania Ave., Charleston. 

Sept. 13-15—Bakers Club of New 
York, Inc., Balt'more Bakers Club, 
Bakers Club of Boston, Central Penn- 
sylvania Bakers Assn,, Philadelphia 
Bakers Club, Pittsburgh Bakers 
Courtesy Club, annual go!f tourna- 
ment for Lee Marshall Cup, Werners- 
ville, Pa., Galen Hall Hotel and 
Country Club; sec., Philadelphia 
Bakers Club, George Lard >nberger, 
401 N. Broad St., Philadelphia 8, Pa. 

Sept. 15-17 — Southern Bakers 
Assn., annual production conference, 
Atlanta Biltmore Hotel, Atlanta, Ga.; 





groups to encourage consumption of 
baked foods. Following considerable 
discussion about the educational] ef. 
forts of ABA and the Millers Nation. 
al Federation, the commission ap. 
proved establishment of a _ wheat 
foods consumer education program in 
Nebraska under the division of wheat 
development, utilization and mar. 
keting. An experienced home econ- 
omist will be hired to plan and con- 
duct the program through coopera- 
tion with educational and_ private 
agencies in Nebraska. 

Research by nutritional and medi- 
cal authorities has shown that bread 
and wheat food products play an im- 
portant role in any diet—including 
reducing diets. Also wheat food prod- 
ucts can supply up to one-fourth of 
a person’s daily food requirements 
for only one-tenth of the total food 
cost. 

The entire program of the commis- 
sion and the division of wheat de 
velopment is supported by a \%¢ bu. 
tax paid by the grower when he sells 
his wheat. Total receipts on _ the 


1956 wheat crop from July 1, 1956 to 
March 1, 1957 were $119,442.52. Ap 
proximately $65,000 has been allocat- 
ed to specific projects in develop 
ment, utilization and marketing in 
the past year. 


BAKERY FLOUR 
MORTEN MILLING CO. 





HIGH GLUTEN FLOURS 


For Bakers 


The Morrison Milling Ca. 


Denton, Texas | 
Emphatically Independent 


SLOGAN SPECIAL 
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Oklahoma Flour Mills Co 
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Mississippi, New Mexico and Ten- 


A R BAKING VOLUMES BRING nessee and has retail operations serv- 


ing Phoenix, Oklahoma City and Ap- 


EXCELLENCE CITATION pleton, Wis. A new plant at Chat- 


‘ ere tanooga, Tenn., is currently under 
Henry | CHICAGO ma citation for excel- construction and will be completed 
W., At. { lence in printing has been awarded ;):. year at a total equipped cost 
the Northwestern University Press 
ss of about $1,087,000. 
B for the two volumes “Baking in Mr. Pat . h 
akers America” published for the American r. Patterson said that a com- 


u, Wis,; mitment has been secured for sale 
Bak Assn. 

urg, 161 “~ tificate of tal it “f and leaseback of the plant and addi- 

ee. The certilicate of special merit “for tional financing was obtained through 


ry Sup | qutstanding example of printing” the sale and leaseback of a major 


was made by the New York Employ- -" a 
: ry ing Printers Assn., Inc. The two vol- part of the company’s fleet of trucks. 


: are “Economic Development” Bank loans outstanding Dec. 31 to- th l 
st., Chi- tten by Willi & Petetien ont taled $1,200,000 compared with $450, e p rice ess q ua li | M in flou r 
wri ee — - 000 a year earlier. 
‘Market Organization and Competi- 




















ry Sani- tion” written by Charles C. Slater. BREAD IS THE STAFF OF LIFE 
. aa They were displayed at the 15th BAKERY FOUNDER DIES 
‘w Foo | exhibition of printing by the printers’ = prTTSBURG, KANSAS — Albert | . ee 
w ¥ “ , rs always W . 
ork | association in New York. Junge, 76, one of the founders of the "or 
Bak Junge Baking Co., at Joplin, Mo., 
wie on died March 27 in a Pittsburg hospi- 
Wacke | C. J. Patterson Corp. tal. He had been ill for some time. 


° ° Mr. Junge, whose home was at 

t M Net Earnings Decline Joplin, was president of the Junge lI if S 
ie Chi KANSAS CITY — Net profit of Baking Co., of Coffeyville, Kansas, cml = 

Walter $331,021 was reported by the C. J. and secretary of the Junge Bread 


17, Ny} Patterson Corp., Kansas City, for Co. at Joplin, Mo. He started the 
me" | the year ended Jan. 26, 1957. This bread company with his brother, Au- 











compared with $381,644 in the pre- gust Junge, in 1900. ANGELITE—cake flour 

ceding year. The earnings were equal inta-dis Wikia diate Wn stil ; h-up flour 
\N to 70¢ per common share in the past : ; reoke) ai KIN G—cookie relate Mmelelere) P 
: oo SS Standard Brands Net 





Sales were increased for the bak- inti 

iption a | ery group in the past year. Income Income $12 Million 

i from net sales and services totale ‘ 

a $19,692,186, a 16% gain over the _ NEW YORK — Net income of 
; Nation. | previous year’s figure of $16,997,386. Standard Brands, Inc., for the year 
sion ap Profits did not rise because of high- 1956 amounted to $12,094,829, an in- 
2 wheat | & expenses, costs of financing ex- crease of 14.5% over 1955, Joel S. 
ogram in | Pansion and other charges resulting Mitchell, president, has announced. 
of wheat | fom company expansion, C. J. Pat- This was equivalent after preferred 
nd mar. | tetson, chairman of the board, re- dividend requirements to $3.48 per 


CRACKER KIN G—cracker sponge flour 
GRAHAM KING—100% soft wheat graham 


PASTRY KING—low viscosity flour 











me econ ported to stockholders. share on the 3,257,810 average num- Progressive Milling Since 1821 

¥ : The company has 11 plants in Ar- ber of common shares outstanding 

ped. ienes, Colorado, Kansas, Missouri, in 1956. ACME-EVANS COMPANY, INC., INDIANAPOLIS 9, IND. 
private 
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1irements GLOBE MILLING COMPANY 

















a WATERTOWN, WISCONSIN KING HUBBARD 
» commis- . 
eat te Known far and wide 
a 7% I. 
nhesikt! Exceptional Bakery Flours for its uniform 
1, 1956 to e ’ 
252. 4 | NO-RISK EX-HI NO-RISK PLA-SAFE high-protein content 
coting Bs THE ABILENE FLOUR MILLS CO. 
ABILENE, KANSAS 
Capacity 3,700 Cwts. Daily Grain Storage 2,250,000 Bus. 
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SPRING WHEAT FLOURS 


RED WING SPECIAL 
- BIXOTA 
a CREAM of WEST 


PRODUCE BREADS WITH TASTE APPEAL 


THE RED WING MILLING CO. - HUGE NG commany 


Wheat Washed with Our Own Artesian Well Water. Ris MANKATO, MINNESOTA 
Flour Tested and Baked in Our Own Laboratory. : 
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Strong, Bakers’ Patents KNAPPE rd Aad 
° Producers of 
SPRING PILOT BEST QUALITY MICHIGAN 

KANSOTA CAKE & BAKERY FLOURS 





AUGUSTA, MICH. PHONE 320 
KANSAS PILOT 





Moore - Lowry Flour Mills Co. 
Kansas City, Mo. 
PRECISION-MILLED FLOURS 


* 
ROANOKE CITY MILLS, INC. 


“Finest in the South” 








ROANOKE VIRGINIA 














Soft Winter WheatFlours 


Family - Commercial 
Export 


DIXIE LILY 


Plain and Self-Rising 


A Flour Without Equal 
Anywhere 


w BUHLER 
MILL & ELEVATOR CO. 


@ Mill & Gen. Offices, Buhler, Kansas 





Long Distance Telephone 32 
Cable address — “Jasco” 


J. Allen Smith & Co., Inc. 


KNOXVILLE 6, TENNESSEE 





@ Southern Regional Office, 934 Ex- 
change Bldg., Memphis, Tenn. 














111 YEARS OF MILLING EXPERIENCE 
PLUS MODERN LABORATORY CONTROL 
ASSURES THE BAKER EXCELLENT RESULTS WITH: 


HUMMER—Spring Hi-Gluten 
LIBERTY—Short Spring Patent 

BEST PATENT—Standard Spring Patent 
SPECIAL—Extra Strong Spring Patent 
STRONG BAKERS—First Spring Clear 
CAKE and PASTRY FLOURS 
RYE—White - Medium - Dark 








GEORGE URBAN MILLING CO. BUFFALO, N.Y- 








Country- Milled | 
from Country-Run | 
Wheat located in 
the heart of 
America’s foremost 
wheat producing 
section. 


INDEPENDENT 
OWNDPR 
MANAGED 


WALL~ROGALSKY MILLING CO: 


MEPHERSON, KANSAS « 
[a 
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q Centenmal mis. Inc. | 


GENERAL OFFICES: 340 CENTRAL BLOG., SEATTLE 4, WASH. 
DOMESTIC AND EXPORT MILLERS .¢ DEALERS IN ALL TYPES OF PACIFIC NORTHWEST WHEAT 
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NEW SPOKANE _MILk... ONE OF 
THE WORLD’S: MOST“MODERN 


PORTLAND 


MILLS AT SPOKANE - RITZVILLE - 





Clifford A. Scott 


Clifford A. Scott, 
F. F. Heinzig Take 


New Merck Duties 


RAHWAY, N.J.—Merck & Co., Inc. 
announces the appointment of Clif- 
ford A. Scott and Fred F. Heinzig to 
new posts in the company’s chemical 
division. 

Mr. Scott has taken over the posi- 
tion of animal feed products man- 
ager in the market planning depart- 
ment of the division in the firm’s main 
offices in Rahway, N.J. He joined 
Merck in 1946 as representative for 
the general sales department. In his 
new position he will be responsible 
for market planning and product co- 
ordination functions for Merck’s feed 
ingredients business. He is a graduate 
of Dakota Wesleyan University. 

Mr. Heinzig will be located in Min- 
neapolis to succeed Mr. Scott as in- 
dustrial accounts manager of the 
north central region. He joined Merck 
as sales representative in 1951, short- 
ly after obtaining a master’s degree 
from the University of Oklahoma. Mr. 
Heinzig has been assistant to the in- 
dustrial accounts manager in the 
sales department, Rahway. 
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Semple Plans Seminar 
On Bulk Flour 


PHILADELPHIA—A seminar on 
bulk flour handling methods for those 
bakeries without rail sidings will be 
held here at the Warwick Hotel 
April 15. 

Conducted by the Semple Co., 
Philadelphia flour firm, the seminar 
will feature discussions and question- 
and-answer sessions with experts in 
the bulk field from milling, baking 
and machinery firms, according to 
R. P. Nicholas, Jr., president of the 
Semple Co. 

Representing the baking industry 
will be Martin Eisenstaedt, American 
Stores Co., and William McCarthy, 
Fleischmann Model Bakery, both of 
Philadelphia. The milling industry 
will send B. V. Hopper, Kansas Mill- 
ing Co., Wichita; Mark Heffelfinger 
and William R. Heegaard, Russell- 
Miller Milling Co., Minneapolis. 

Donald Banks will represent the 
Fuller Co., Catasauqua, Pa.; Thomas 
Collier, Day Co., Minneapolis; Robert 
Morgan, Fruehauf Trailer Co.; Ray 
Euler, Corn Exchange Bank; Edward 
Clarke, Clarke Transfer Co., and 
Fred Atkinson, Atkinson Bulk Trans- 
port Co., Minneapolis. 
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Advertisements in this department are 
15¢ per word; minimum charge, $2.25, 
(Count six words for signature.) Add 
20¢ per insertion for forwarding of re. 
plies if keyed to office of publication, 
Situation Wanted advertisements wil] 
be accepted for 10¢ per word, $1.50 
minimum. Add 20¢ per insertion for 
keyed replies. Display Want Ads $7 


per inch per insertion. All Want Ads 
cash with order. 
Vv Vv v 








HELP WANTED | 
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HAVE OPENING FOR SALESMEN WITg 
following to call on the baking tra 
We manufacture a complete line of bak. 
ery supplies of high quality. Contact # 
Hexter & Son, 18103 Roseland Rd., Cleve 

Ohio. 





land 12, 





Experienced Food Technologist — | 
Chemist 


Sales position—working with the 
food industries on new products and 
product improvements. 


Excellent opportunity for an ex- 
perienced food technologist, food or 
cereal chemist. 

All replies confidential. 


Mr. P. W. Bauman 
MONSANTO CHEMICAL CO. 
710 N. 12th Bivd. St. Louis 1, Me. 











Rem ncn se v 


MISCELLANEOUS 
A SITES 


BAKERS AND MILLERS SKIN _ INFEC 
tions such as ringworm, fungi growth 
eczema and open legs; then use “Daw Gel 
Ointment” ($2). Many spontaneous testi- 
monial letters praise this famous prod 
uct. Obtainable only—Prospecting & Ger 
physical Office, 38-14 218th St., Bayside 
L. I., New York. 











MACHINERY 


WANTED | 
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USED NATIONAL SHEETING ROLLS AND 
Moulder for 1 lb. or “pup” loaves. Mui 
be in good condition. Address Ad No 
2578, The American Baker, Minneapolis! 
Minn. 





MACHINERY FOR SALE 
v ee 











DOUGH RETARDER 
FOR SALE 
1948 Model 72B Loudon 


Y2 H.P. Compressor 
1/3 H.P. 115/230 Motor 


Height 75'2 Inches ' 
Width 74'2 Inches 

Depth 34 Inches 

Capacity 72, 18 x 26 Bun Pans 

6 Doors | 

In excellent condition 

$700 F.O.B. Fargo P 


Fargo Bakery Company 
Box 67, Fargo, North Dakota 
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Baking Publications: 


NEW MANUAL FOR BAKERS By Joseph Amendola 
Will be wanted by every baker for his own use and in teaching his 
helpers. Recipes are arranged step-by-step with careful instructions, 
and cover all yeast made products, cakes, cookies, pies, puddings, 
icings and frostings, fillings, assorted pastries and desserts. Fifty 
illustrations of methods, finished products and charts. The author 
has been an instructor in baking, cake decorating and ice carving 
at the Culinary Institute of America in New Haven, Conn., since 
1950. He has tested all formulas in this book for taste, cost, and 
acceptance by the public. They are particularly designed for young 
bakers on the job, for instructors in vocational schools and super- 
visors of baking apprentices. 160 pages ...............0.0.005 $5.00 


BAKING SCIENCE & TECHNOLOGY 
By E. J. Pyler, and staff of Siebel Institute of Technology 
In two volumes of over 800 pages. A good source of reference for 
the bakery production man, baking chemist, cereal chemist. Well 
recommended by authorities in the field .................... $15.00 


SCIENCE AND PRACTICES OF BREADS AND 

ROLLS MANUFACTURE By John C. Summers 
Mr. Summers is manager of the Oklahoma School of Baking, 
formerly with the Baking School of Dunwoody Industrial Institute. 
A splendid guide to practical bakers ......ccccccccsccccccs $3.75 


SCIENCE AND PRACTICES OF CAKE, PIE, COOKIE, 
PASTRY AND VARIETY BREADS MANUFACTURE (1955) 
By John C, Summers 
A new book by Mr. Summers, a companion to his book on Breads 
Se Se I, obo vista ores cake covencreeecaaeenen $4.75 


BAKERY MATERIALS AND METHODS By Albert R. Daniel 
500 pages of sound information covering bread and cake produc- 
OD ccvcaccceas Hccabemeie eases etar es Sete en NOs ueks eee Oman $5.00 


BASIC SCIENCE FOR BAKERY STUDENTS 
by P. S. Jewell, H. Mulholland and S. F. Everiss 
A new book, in which is explained the principles of chemistry, 
physics and biology upon which the practical operations of the 
bakery trade are based. Theory and practice combined, with 
experiments suggested for student to check upon the theory. An 
appendix for teachers, explaining use of the instruments and making 
Oe I ED 55x o erccont a sine iceenseen esse clesahe $4.00 
THE BAKERY TRADE AS A CAREER By Albert R. Daniel 
For students and bakers who wish to become master craftsmen. 


A. R. Daniel has written many accepted books for the baking 
GEE bos wosiod tcc dare cencenewarnatamesiaaewes age eeese pred $2.00 


MODERN BAKERY MANAGEMENT By F. Boreham 
New, 1954. Of exceptional value in successful bakery management. 
Of assistance before, during and after training and as a guide and 
reference for the established bakery manager ................ $1.50 


BREADMAKING—ITS PRINCIPLES AND PRACTICE (3rd edition) 
By Edmund B. Bennion 


An Oxford University Press book, dealing with the production of 
bread in plant bakeries. Bread recipes are given. Revised sections 
on fermentation, hydrogen concentration and colloidal formation of 
dough. Chapters on machinery and ovens are extended to include 
chapters on bakery construction, air condition, bakery organization, 
costs, etc. The author is British and his treatment of the subject 
i SE Be HI b.. 6: 6.0:655:0. 056 ots censceiecaeccuned $7.20 


VIENNA BREAD—and Continental Breads de luxe 
By Victor F. A. Richter 
Full details and clear instructions for the making of all kinds of 
Vienna, French and Continental Fancy Breads, Rolls, Fermented 
Pastries and Specialties De Luxe. Fully illustrated art paper, cloth 
bound $4.50 
PASTRIES (Revised 2d Edition) By “Nirvana” 
Promises to be even more popular than the first edition. Chapters on 
raised pies and Cornish pastries; miscellaneous recipes for flapjacks, 
butter crunch, othellos, oven pancakes, etc. Fully illustrated, on art 
paper, and stoutly bound in leather cloth. Valuable reference book 
for confectioners and pastry COOKS ........cccceccccccccvcces $5.00 
EXHIBITION GOODS By L. O. Smith 
Bakers hoping to gain publicity and increased trade by entering cake 
exhibitions will benefit by this work which tells how to produce the 
baked goods judges are looking for ............-eeeeeeeeeeee $7.00 
PIE MAROHES ON By Monroe Boston Strause 
Step-by-step details in producing pies of the very highest quality are 
included in this 328-page book. Formulas for 82 different pies are 


COREE EHH EERE EEE EEE EEE HEHEHE EEE HEE EEE EEE 


) included, with several variations of some ...........-..++-++: $5.00 





COMMERCIAL CAKE DECORATION By “Nirvana” 
Practical and most of the designs can be reproduced very quickly. 
A great assistance to the worker in sugar. 3d edition, with new ideas 
I a a aa al et IE a a $2.50 


DECORATED CAKES & CONFECTIONERY By “Nirvana” 
This new work opens up a wide field for all who are interested in 
cake decorating. Supplies designs and procedure for a wide variety 
of decorated confectionery, such as Torten, Gateaux, Short Bread, 
Simnel Cakes, show pieces and Easter Eggs. Fifteen Chapters, 130 
I ae crate rare oe In, ahah eines a RuRlere Silks: ow ievaeveraia- tes $6.00 


THE REASON WHY By Albert R. Daniel 
Practical answers to everyday bakeshop questions. Third edition 
of this popular reference book for students. Revised in light of use- 
PAY DO PIE ID oo. oo oa 5.o:b cee cig new os cbnsoedewsesis $1.00 


MORE REASONS WHY By Albert R. Daniel 
A second revised edition of this companion volume to “The Reason 
Why.” To those just entering the Bakery Trade, it is essential they 
should know why this or that is done, or happens, or is not done, or 
does not happen. This book, with “The Reason Why,” provides an 
excellent source of valuable and useful information .......... $1.00 


HANDBOOK FOR ROUTE SALES EXECUTIVES (1955) 

By Fred De Armond 
This volume covers all the factors of route sales work. The baking 
industry is especially emphasized in it. It deals with all the tech- 
niques of establishing routes, controlling salesmen, marketing 
studies, sales manuals, sales contests, recording problems, transpor- 
tation problems. A valuable help to bakers that have one or many 
routes for retail store selling. 276 pages, cloth bound .......... $6.00 


SALESMEN IN THE MAKING (1956) By Fred De Armond 
A conference manual and textbook for training wholesale route 
salesmen. Part I is the conference manual, and part II the textbook 
for the route salesmen. Part II is bound separately as a 128 page 
book if desired, ‘““The Way of a Winner” and offered at $2.50 each. 
A complete program of 13 sales meetings. Interest-stimulating de- 
vices are introduced. Plastic, looseleaf binding, 239 pages ....$5.00 


SELLING SENSE FOR THE ROUTE SALESMAN 
By Fred De Armond 
A new publication written especially for the route salesman and 
managers interested in this method of distribution ............ $3.50 


ADVANCED PIPING AND CAKE DESIGN By “Nirvana” 
Designed for the baker who wishes to expand his creative designing 
and master a classic technique, this 135-page illustrated volume con- 
tains chapters on lettering and design ..................000- $4.50 


THE COMPLETE PATTISSIER 
Another volume dealing with European pastry delicacies, this work 
contains almost 1,500 formulas, with sections on yeast cakes, 
meringues, and pastries in addition to confectionery ......... $10.00 


BAKERS DICTIONARY By Albert R. Daniel 
With supplement by J. H. Macadam. The first dictionary for the 
I I CUI og. cao h ois ocla nee eiisboals-oweiewdou.cnaa® $3.50 


DAY-BY-DAY BOOK 
Originally developed by John M. Hartley, and in use by bakers for 
thirty years. Consists of a sufficient number of sheets to take care 
of a full year’s operations, with a binder of capacity to hold that 
number of sheets. It is a simplified system of bookkeeping for the 
retail baker, providing practically all the records he needs for 
efficient operation, and the required information for income tax 
purposes. It is modernized to meet present necessities, somewhat 
changed in format from earlier editions, and in loose-leaf form. .$12.00 


Service Publications of The American Baker: 


THE BAKESHOP TROUBLE SHOOTER By A. J. Vander Voort 
One of the classic publications for the baker, prepared by an expert 
in his field, now in its fifth printing. An invaluable aid in solving 
production problems almost as rapidly as they occur ......... $1.00 

THE BAKESHOP FORMULA BOOK—Cakes and Pastries 
Another book by A. J. Vander Voort, and a handy source of up-to- 
date and practical formulas on the production of cakes and pastries 
with which the baker can increase sales and improve his products’ 
ota ee aie anda suit eke han oriesesitine dae einw aes $1.00 

THE BAKESHOP FORMULA BOOK—Breads, Rolls and Cookies 
Companion book to the Bakeshop Formula Book—Cakes and Pas- 
tries. The title and Mr. Vander Voort’s treatment of the subject, 
recommend it to bakers, large and small ..........-......... $1.00 


Reader Service Department 
The American Baker 
OPM -1-) an -¥/ 


Minneapolis |, 


'@):1>)4-ae 10), 


Minn. 
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to make 
chlorine dioxide solutions 
% of uniform concentration 


Here’s the easiest, quickest “‘recipe”’ the milling industry 





ever had for making constantly dependable chlorine dioxide . h e 
solutions of uniform concentration. H | A XK, 
DROP ONE HY-KURE BLOCKETTE..... purified ClO2 ORE 
in hydrated form ... INTO WATER IN HY-KURE DIS- 8l0cn 
PENSER . .. ALLOW TO DISSOLVE . . . SOLUTION . ET 7¢ 
IS READY. The he 
This simple, time and money saving method of preparing on €ss Pup of 
ClOz solutions to produce uniform concentrations of chlo- ree lena a Vik URE 
rine dioxide gas is only one of many exclusive benefits tificay for Phen in a Tate 
HY-KURE offers to millers. HY-KURE is the revolution- dition. Unttolle, oe “ de, went, 
ary, new process of producing and dispensing chlorine Safe, Sie nif in abo rn ue 
dioxide gas for the more uniform maturing of flour. “ion of Cig. 3s Unify,” Nd we; oe 
To learn all the ways HY-KURE can benefit you. . . ask * lutions Concent” 
your Sterwin Technically-Trained Representative to call . . . °very time ‘ 


or write direct. 












e s WF ee / 
Str by IC. fy 


Subsidiary of Sterling Drug Inc. 
Flour Service Division 

1125 MERRIAM BLYD., KANSAS CITY, KANSAS 
SPECIALISTS IN FLOUR MATURING, BLEACHING AND ENRICHMENT 






<< 


*Trademark—U. S. Patent No. 2,683,651. Other Patents Pending. 
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“In the Laboratory 


we keep constant watch" 





N orton Risdal, Director of Products Control, shows check our finished product with the latest scientific 
: samples of the test bake to ‘‘Mr. American Farmer”’ equipment and then a top group of executives, with 
| on his tour of the King Midas Offices in Minneapolis. an aggregate of 106 years of King Midas experience, 
judges the finished bake everyday. They add their 







Here in the Laboratory we keep a constant vigi- 








lance to make sure that King Midas quality is years of experience to the ability of modern scien- 
maintained. Our Laboratory is more than just an tific equipment to insure the uniformity and quality 
array of the most modern testing equipment. We of King Midas Flour. 

















& 
@ World symbol 
FLOUR MILLS of the fight 
against TB fe | 
MINNEAPOLIS > MINNESOTA 
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Not a blink’s worth of difference, man to man, in a 
Cadet formation on Graduation Day. 


Likewise, Russell-Miller Bakery Flours must pass 
rigid standards of quality and performance before 
“graduating” from our mills. That’s why you can 
count on these flours for the best results . . . the same 


results . . . delivery after delivery. This too, is.......... 


RUSSELL-MILLER 
Bakery Flours 


Headquarters: Minneapolis; with mills in Buffalo, N.Y., 
Alton, Ill., Dallas, Texas, Billings, Mont., and Valley City, 
Mandan, Minot, Grand Forks, North Dakota. 


Millers of superb Bakery Flours including OcciDENT, Pro- 
DUCER, SWEET Loar, SWEET LOAF SPECIAL, Eaco, SUNBURST, 
Gotp Heart, Kyrort, OccipENT 100% WuHoLe WuHEaTtT, 
POWERFUL, BaLTic, AMERICAN BEAUTY SPECIAL, AMERICAN 
Beauty Bakers, RELIABLE, AMERICAN BEAUTY CAKE, ROYAL 
PATENT and WHITE SPRAY. 
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™ 1040 | U. 


laternal Revenue Service 


S. INDIVIDUAL INCOME TAX RETURN 


¥.S. Treasery Department | For calendar year or other taxable year beginning. = , 1956, and ending 


PLEASE TYPE OR PRINT 





(if this ts a joint return of husband and wife, use first names of both) 







































































































































on Your Social Security No. and Occupation 
~ (Number and street of rural route) 
Home Wife's Social Security No. and Occupation 
Address (City or post office) (Zone) (County) (State) 
if Income Was All From Salaries and Wages, Use Pages 1 and 2 Only. if Such Income Was Less 
Than $5,000, You May Need to Use Page 1 Cnly. See Page 3 of the Instructions. 
1, Check blocks which apply. ( Regular $600 exemption. . .. PEE Re Fone eee mv 
ae — 7: Additional exemption if 65 or over at end «£* ot‘blocks 
Exemp- included in this retum. Additional exemotie- ** ™ _— 
ti P Q, List names of your children who staal 
ons qualify as dependents; Pome 
address if different from ME MO eee ——>» |----- 
& Etesumrcremee OO ”,——. CN Qe ane = 
4 eon a" aon't 
- gree viden ys! < 
3. tax- ANIP “ deductions. 
For 4 7” PROVE P ~~ glour aged. x 
e over per 00 1b . etween aes 
RE coe: sepeeini teeta: Ww ounce e ual ity rolls 7 pine tet 
= Pe cnewewennnnnnnnncsnnenercnernncns A enhance th £ pread or seam tee 
: will enmioo ibs Of VE, color» ities 
g 6. Less: Excludable “Sick Pay jving ma Tas a 
& 7. Balance (line 5 less line 6). asin St yctur 
Fe) rie crumb 
bre 8. Profit (or loss) from business prov D PpANIP e 
uu fj f lounal Im OVE efitss 
5 9. Profit (or loss) from farming eetin wn ben 
aditioms 1 kno 
ry 10. Other income (or loss) from In 2 thes : ughs, 
> 11. ADJUSTED GROSS INC provides © a, wandline “improved 
g Unmanied or legally separated penions q priers schedules: and 
I “Head of Household,” see instructions, othe snop Retent {on 
zr Smo pisture on 
< L) If income on line 11 is under $5 ra = 
is panties. If income i vw Natu yield- more oe 
< increas ; one *° 5 of - 
* sea Yt the pri? 
enous Hence ’ 
eon IPLU ee 
IMPRO ts are fF US , 
Tat. | Sirengnss | 19. other D° pRoveD PANTFD ' 
due or 16. Sum of lines 14 ay for IM ry not! 
aoans 17. (a) Tax withheld (line 5 above). You er you se 
(b) Payments and credits on 1956 D wheth ( — | 
District Director's office where 
18. If your tax (line 12 of 16) is larger th 
Pay in full with this return; if less than $1 ew” Oe " 
19: If your payments (line 17) are larger ~ co MP AN 
Of less than $1.00, it will be refunded only eT 
Enter amount of line 19 to be: Credited on 195 526 BAY sTRE 
Did yeu poy or agree to pay anyone for ecsistence in NTO CA ADA 
of your return? () Yes () No If *‘Yes,"" enter his na ” . 
§ declare under the penalties of perjury that this AS is been examined by me and to 
Tax yer the best of my knowledge and belief is a true, correct, a 
ltt e er. 
(Your signatur t int return, wife’s signature 
here > To assure abe Sse omy husband and wife Bll their income ms + ase se apace ay oe ll BOTH M! ist ‘SIGN. 
Preparer S t declore under the penalties of perjury that | pre; is teturn for the personis) named herein; ond that this return (including any panying 
(ert | Se pec ince ay Rc scat # me adnan ned mtn eg ema 
-taxpayer) 
Sign hese wat “~~ "gil ie aeeeeemmamipeeaimemrnac ET —— (Date) 
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Y DAILY MILLING CAPACITY 7,500 CWTS. y \ 
_— STORAGE 2,300,000 BU. ~ 
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| FOR FINER loaf quality at most eco- 
= omical cost per unit of bread, I-H 


n 
C | c en a) flour can't be surpassed. With I-H 


you get maximum production with 
minimum shop trouble. 


=r lc 
ISMERT-HINCKE( Ming ¢ 


: ¥ A : Z Eerie : : & 
OF cle ent ca ae ek * - iis “ i aii ly we * . nase j eR ei 
awe oe - . - —_- nineteenth a : 






























































60 


Boom Year Seen 
Ahead for Package 
Designing Firms 


NEW YORK—Jim Nash Associ- 
ates, Inc., industrial and package 
design firm, sees a boom year ahead 
for the design consultant. Jim Nash, 
president, feels that an industrial 
design organization's ability to com- 
bine scientific research with creative 
flair will be called upon with in- 
creasing frequency in 1957, as_busi- 
ness expands and takes a more pre- 


cise aim at its targets. 
Assignments now in the _ studios 
indicate that 1957 will be another 


big year for multiple-unit packaging 
and special-offer deals. “In launch- 
ing these special promotions,” Mr. 
Nash said, “take a tip from the cir- 
cus barker. It doesn’t do to be timid 
or discreet in designs for the cartons 
and bands used for special offers. 
They must fairly shout bargain 
even to the extent of obscuring the 
basic package design. Otherwise, 
shoppers will feel there’s nothing 
special about your special.” 

Commenting on the general out- 
look for packaging, Mr. Nash said, 
“No alert baker or manufacturer 
should overlook a single opportunity 
to package his product for self-selec- 
tion. There is no limit to the sales 
opportunities offered by self-selec- 
tion. The only possible limit lies in 
a manufacturer's inability to see the 
potential for his particular products 
or his unwillingness to secure sound 
advice from a qualified design or- 
ganization which specializes in self- 
service packaging.” 

The Nash organization has ob- 
served that many manufacturers, 
even the largest ones, are guilty of 
poor follow-through when they adopt 
new package designs. “We are con- 
stantly surprised,” Mr. Nash said, 
“to discover clients who have adopt- 
ed new package designs over the 
years and expanded their volume, 
but have not made a single change 
in their package production methods 
or materials. Some resist changing 
their own equipment. Others show 
a blind loyalty to a certain supplier 
whose equipment can no longer ef- 
ficiently or economically handle the 
designs and increased volume. This 
just isn’t good business. 

“Every manufacturer should audit 
his equipment and materials, as well 
as his product and package designs, 
as faithfully as he does his financial 
statements,” Mr. Nash _ continued. 
“The persons best equipped to do a 
production and materials audit is the 
engineering expert of a qualified in- 
dustrial design firm. He, alone, can 
be completely objective, since he is 
neither buying nor selling. The con- 
sultant’s fee can often be amortized 
in a single year by increasing pro- 
duction efficiency.” 


BREAD iS THE STAFF OF LIFE 


Denver Bakers Club 
Honors Stanley Self 


DENVER, COLO. — The Denver 
Bakers’ Club recently served a din- 
ner in honor of Stanley Self, Stan- 
dard Brands, Inc., who has been 
transferred to California after serv- 
ing as manager of the Denver offices 
of Standard Brands for a number 
of years. 

Seated at the head table with the 
guest of honor were C. J. Downing, 
Old Homestead Bread Co., president 
of the club; Douglas Cox, Conti- 
nental Paper Products, secretary- 
treasurer; Arthur Moore, of Stan- 
dard Brands in Kansas City; Larry 
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M. Teeple, formerly of San Francis- 
co, who has taken Mr. Self’s place 
in Denver; Eddie Gonzales, Sr., Mil- 
ler Super Markets Bakery; James 
Holmes, Sr., Western Bakers Supply 
Co.; Glenn Swain, Old Homestead 
Bread Co.; Fred Linsenmaier, Lin- 
senmaier Bakery Service, and secre- 
tary of the Rocky Mountain Bakers 
Assn.; L. J. Todhunter, L. J. Tod- 
hunter Co., and F. Noeble, Noeble 
Mercantile Co. 

The Denver Bakers Club is a new 
organization formed about two 
months ago, and is made up of re- 
tail, wholesale bakers and_ allied 
tradesmen. Headquarters have been 
established in the Oxford Hotel, with 
an attractive club room where the 
members may hold conferences or 
just relax. Membership has passed 
the 50 mark with some 9 outside- 
Denver members. Club members 
meet at the club room each Thurs- 
day noon for lunch. 





GitBert JACKSON 
Company, Inc. 
“The Clearing House For Clears” 


KANSAS CITY, MISSOURI! 
Board of Trade Bidg. « Baltimore 1-0338 








S. R. STRISIK CO. 
Flour Mill Agents 


2; Broadway New York 4, New York 
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KNIGHTON 
FOR FLOUR 


NEW YORK BOSTON 
PHILADELPHIA 


i 
Andrew De Lisser 


pomestic FLQUR exon 


475 Fifth Ave. New York, NY. 
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-FLOU R— 


Broker and Merchandiser 


DAVID COLEMAN, Incorporated 
Members N. Y. Produce Exchange 
Rm. 520—120 Bdwy.,. NEW YORK5,N. Y. 
New England Office: 211 Bryant St., Malden, Mass. 

















COHEN E. WILLIAMS & SONS 


Nashville, Tenn. 


FLOUR BROKERS 


PHONE LD. &% CABLE ADDRESS: COWIL 








KELLY-ERICKSON CO. 
Brokers 


NEB 


Flour 
OMAHA 


San Ira 








WM. C. DUNCAN & CO., In. 


Domestic and Export 
Flour and Cereai 
Products 


280 Madison Ave. New Yor 














, Quality Flour for Every Need 


Oiasmneekt aan 


@ 82 Beaver Street NEW YOR 





ny 


H. J. GREENBANK 
& COMPANY 


FLOUR 


32 BROADWAY, ROOM 613, NEW YORK 4, #1 








WABASH 2-0931-2 
E.J. BURKE & COMPANY 
FLOUR ano CORN MEAL 


855 Board of Trade Bidg. 
CHICAGO 4, ILL. 








E. J. BURKE 


JOHN E. KOERNER & CO, 


DOMBSTIC EXPORT 
FLOUR 
P. O. Box 646 781 LaSalle & 


NEW ORLEANS, U. S&S. A. 








WILLIAM PENN FLOUR CO. 
roreicn FILOUR pomesnic 





410 Wilford Building 
33rd and Arch Streets ( 
PHILADELPHIA 4, PA ] 








THOMPSON FLOUR 
PRODUCTS, INC. 


FLOUR 


50 CHURCH STREET 
NEW YORK 4, NEW YORK 





HABEL, ARMBRUSTER & 
LARSEN CO. 


at FLOUR cai 


410-420 N. Western Ave., CHICAGO, ILL. 
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Stee HRD GOs. cocccceccccccccccccece 51 
Gooch Milling & Elevator Co pecccovcccoce 25 
Green's Milling Co. ..... Cocccccccccese 28 
Greenbank, H. J., Bliccces cccccece 60 








Habel, Armbruster & Larsen Co.......... 60 
Molde, Henry, 16. cccccccccccccccccces 2 
Hoffmann-La Roche, Inc. ..........eee00% 
Hubbard Milling Co. .......ceeeeeseenee 51 
Hudson Pulp & Paper Co. ........-ee00. 
HMenter Ming Ce. ..ccccccccccccccccoce 28 
Oe, &.. F., CEND Gai ccccccccccceseces 50 
International Milling Co. .......... Cover 2 
Ismert-Hincke Milling Co. ..........000+- 59 
SE I IG, nxcccdicctekessnae 60 
Jaeger, Frank, = ek, sanavacseassns 37 
SU, We Gag GS. ceccccsccccecsvsces 38 
Johnson- Herbert & < Seveeeeoreseseee 
Mamens Wag Ce. .ccccccccccvcvcsosece 22 
SIND GIR cccccerctedosesccesecs 60 
Kelly, William, Milling Co. ...........6- 3 
King Midas Flour Mills ..........eeee00- 56 
King Milling Co. ..ccccccccccccccccceses 28 
Kiwi Coders Corp. . 35 
Knappen Milling Co. 52 
Knighton, Samuel, & Sons, 60 
Koerner, John E., & Co...cccccccccccscce 60 
Re Gee FE. ccccccccccccccccccvces 36 
Lexington Mill & Elevator Co............. 24 
Lyon & Greenleaf Co., Inc..........+.6+ 24 
Manet Wnw Ge. .ccececcoccccccceses 
Midland Flour Milling Co. ..........045- 27 
Ry FR GO. ce reccsiccccsscceee 
Miner-Hillard Milling Co. ...........++.5 23 
Montana Flour Mills Co. ...........00. 35 
III TL ddinnccnéceesccocesccoeé 
Moore-Lowry Flour Millis Co. .......eee0+ 52 
ee, Ge Gin BO GE Kiccdcccsscewcne 60 
Morrison Milling Co. .........ccceeceees 50 
Marden Bae Ge. ccccccccccccccccccces 50 
Nappanee Milling Co. .. 50 
National Yeast Corp. 24 
Nebraska Grain Improvement Assn. ..... 
Pee Se GO. cccccecedcoscnessseces 
New Era Milling Co. .......cceeeeeeeess 36 
North Dakota Mill & Elevator eecccccoece 
Nerton, Willis, Ca. wccccccccccccccccceee 38 
Novadel Flour Service Division, 
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Oklahoma Flour Mills ...........eseeeen 


PUR COORD o0cccvececsecstecunn 
Peek Bros. 
Penn, William, Flour C 
Pillsbury Mills, Inc. ..... 
Preston-Shaffer Milling Co. .........00 
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Red Star Yeast & Products Co....Cow 
Red Wing Milling Co. . o ccceens 
Reilly, John F. 
Roanoke City Mills ...........eceeeeee 
Rodney Milling Co. 
Runciman Milling Co. ........ceseeeem 
Russell-Miller Milling Co. . eves 
Russell Milling Co. 


Sheridan Flouring Mills, Inc.........000 
Short, J. R., Milling Co......0ccccccce 
Smith, J. Allen, & Co., Inc... 2.2... 
Springfield Milling Corp. .... ° 
Standard Brands, Inc. 
Standard Milling Co. 
Star of the West Milling Co. .......++ 
Sterwin Chemicals Inc. ........:+ 
Stock, F. W., & Sons, Inc. 

Strisik, A R., Co. 

Sun Maid Raisin Growers of “Calif. 
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Tennant & Hoyt Co. ........eeeee 
Thompson Flour Products, Inc. .. 
Tri-State Milling Co. ......... 





Union Steel Products Co. .....+++00 
Urban, George, Milling Co. .....+++ 


Victor Chemical Works ...........+++ 
Voigt Milling Co. 


Wall-Rogalsky Milling Co. ......+++0 
Wallace & Tiernan Inc. ........++« Con 
Watson-Higgins Milling Co. .....++++ 
Weber Flour Mills Co. ........ oceee 

Western Star Mill Co. ........00see0” 
Wichita Flour Mills Co. occ ccccse™ 
Williams Bros. Co. ......cceeceeese™ 
Williams, Cohen E., & Sons... becees enon 
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&&® Atkinson Milling Co. of Minneapolis, Minn., where Wallace & Tiernan flour service 
and equipment is used. This mill processes up to 6000 cwt. of flour daily. 


HOW ATKINSON MILLING COMPANY 


USES W&T FLOUR TREATMENT 


The best grade of flour requires maturing, bleaching, and enriching 
with precise, uniform treatment methods such as those practiced at 
the Atkinson Milling Co. This mill regularly processes up to 6000 cwt. of 
flour daily. To insure that the flour is uniformly aged, properly en- 
riched, and of the best color, this progressive mill uses Wallace & 
Tiernan flour treatment equipment and services. 


Wallace & Tiernan flour treatment in use at the Atkinson Mill in- 
cludes: Dyox® for maturing; a Beta-Chlora® unit for conditioning; 
Novadelox® for bleaching; and N-Richment-A® for enrichment. All 
equipment furnished has been proven efficient and dependable in 
operation and is periodically checked and maintained by Wallace & 
Tiernan so that costly shut-downs are avoided. In addition, the Atkin- 
son Milling Co. has available, at all times, skilled and experienced 
technical assistance from Wallace & Tiernan to aid them in the solution 
of their flour processing problems. 


The Atkinson Milling Co. is only one of the many flour milling 
companies using W&T Flour Treatment. If your mill is not one of these, 
investigate the advantages of Wallace & Tiernan’s complete flour 
service. 


NOVADEL FLOUR SERVICE DIVISION 
WALLACE & TIERNAN INCORPORATED 





2S MAIN STREET. BELLEVILLE 9. NEW JERSEY 
REPRESENTATIVES IN PRINCIPAL CITIES 









MM Nil! employee adjusts fiow of chlorine di- 
oxide gas being fed from a W&T DYOX 
unit to a flour stream. The gas flow to each 
flour stream can be individually regulated 






Ae W&T BETA-CHLORA unit installed at the 
Atkinson Mill. This unit meters gas used in 


the conditioning of certain grades of fiour. 


4 Mill employee loads W&T NOVADEL FEEDERS used to 
precisely measure and feed NOVADELOX, the superior 
Wallace & Tiernan bleaching compound 
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